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The Influence of the War on Cacao 
By Robert Whymper 
“The United States is both the largest consuming-country of Cacao 
and the temperate country most nearly situated to ‘Tropical America’ 
from which about one-third of the world’s output of Cacao is derived.” 
*¢¢ 
War-Time Changes in Food Distribution 
' By Carl W. Dipman 
“Let us note that no new form of food distribution is evolving out 
of this war ....1f anything, the old and the tried systems have 
strengthened their positions . . . . But the machinery of food distribu- 
tion is‘undergoing many changes. . . .” 
f *¢? 
American and European Peppermint Oils 
: *. By Dr. Ernest Guenther 
“If not stored properly, peppermint oil easily oxidizes and resinifies. 
Partly filled containers, poorly fitting corks, water in the oil . . . 
represent factors which are of deteriorating influence. .. .” 





Setter Flavoring! 

COSMO FLAVORS hit the mark in Quality, 
Flavor Character and Economy. There 
are over 85 delicious flavors to 
choose...developed after years of 

intelligent research and test. 


Order a trial gallon today! 


DODGE & OLCOTT COMPANY 


180 VARICK STREET, NEW YORK, N. Y. 
BOSTON « CHICAGO «+ PHILADELPHIA + ST. LOUIS « LOS ANGELES 
Plant and Labs., Bayonne, N. J. 




















ie - and protein level. 


ORDER NOW! 


MAIN NUTRITIVE VALUES 
OF VITAMINS & MINERALS 


Dried skimmilk has been so import- 
ant in the War of Food that the 
whole world has demanded it. 
sult: Candy manufacturers are 
caught short. SUPERMELK is a re- 
placement guaranteed equal to 
skimmilk in the main vitamins, min- 


SUPERMELK (Skimmilk Replace- 
ment) is backed by 18 years’ experi- 
ence with replacement of milk’s vi- 
tamins and minerals. Candy manu- 
facturers using it speak highly of 
results obtained. Details and a five 


pound free sample will be sent upon 
request. 
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ies, Inc. 
*s Vitamelk Laborator » 
Dawes Ve selle Street, Dept- 30-A 
Chicago 2. Illinois 





DAWE’S VITAMELK 
LABORATORIES, INC. 


1 North La Salle Street, Chicago 2, Ill. 
Milk Replacement Based on 18 Years’ Experience 
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BAC ate R t U ND VALU ~ ; « = a PART of the product, APART from the price 





Photos, left, below: This 3-tier drum 
rack in our New York plant accommo- 
dates over 250,000 lbs. of essential oils. 
Beneath is an interior view of storage 
facilities provided by our new ware- 
house at Clifton, N. J. 


Right: Exterior view of new ware- 
house. Located adjacent io our Clifton 
plant, this building provides additional 
convenient storage space for raw ma- 
terials and reserve stocks. 








@ HE value of ample storage and warehousing 

facilities is more apparent in normal times than at 

present when raw material shortages introduce a 
disrupting influence upon business. Even so, our spacious facilities both in New York and Clifton have 
helped us to maintain a steadier flow of finished materials than would have been possible under less 
favorable circumstances. Normally, our patrons’ dividends from such facilities would be on the side of 
economy as well as convenience, for they would enable us to maintain a constant reserve of raw materials 
purchased at a time when crops were best, yields 
highest and prices most favorable. The advantages 


and economies inherent in the eevee and FRITZOCHE BROTHERS. | 
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Reports have been circulated regard- 
ing possible shortage of lemon oil in 


this country. 


The truth is that larger quantities have 
been delivered for commercial pur- 
poses this year than ever before, and 
sufficient oil is being shipped from 
California to meet every legitimate 


user’s need. 


The Exchange group has never yet 
failed to complete a contract for oil. 
Its grower-owners expect to continue 
to meet all legitimate orders for the 


world’s finest lemon oil. 





Sold to the American Market exclusively by 


FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 


DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 
Distributors for: CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 
Producing Plant: Exchange Lemon Products Co., Corona, California 


Copyright 1943, California Fruit Growers Exchange, Products Dept. 
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CONFECTIONERS” The All-American Jelly Colloid 


For A Brilliant Present 





Uogsl Le 0. ge old War-Born But Superior 








UNUSUAL 
PRODUCTION FEATURES 


1. No jamming or setting in depositors. 

2. Excessive amounts of acid can be added 
without inducing syneresis and setting time 
can be controlled. 

3. Veg-A-Loid jellies can carry 5% more 
water without any bleeding or swect'ng. 

4. Ratio of sugar and glucose can be 
varied to extremes. 

5. Simple to handle, to cook; unbeliev- 
ably fast drying. 

6. Requires no hot rooms, no soaking; 
produces no foam; cannot scorch. 

7. A real time and labor saver. 


fe og “&, 
—_ Fo H. NG evmeter YOO. oa 


eS MANUFACTURING sea ALISTS TO THE FOOD InDUSTRY 


oes 245 Seventh tvenue, New York, N. Y. . ne 


and Post-War Career 


IKE many o:her so-called “Replacements” brought forth in this war- 
torn world, Veg-a-Loid quickly proved its superiority to the scarce 
materials it replaced. Today it is the accepted standard in America’s 


foremost candy factories—sure of permanent, increasing use. 


Veg-A-Loid’s sound formula is responsible for proving to many would-be 
skeptics the improved taste, purity, workability and economy resulting 
from its use. Sooner or later you will want to try and note its production 


advantages. 
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Hollow chocolate candy is out for the 


e now directed almost entirely to 


war work, we are still able to manufacture, 


Side 
ee + If 


repair, solid chocolate molds to meet the 


| 


immediate maintenance and operating re- 


quirements of our customers. 


“For Years the Leading Maker of Chocolate & Ice Cream Molds’’ 
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The Orange Oil | | 
With Freshest Flavor 
And Truest Aroma! 

























Orange Oil is our business, and 
EXCHANGE Brand is your assur- 
ance of matchless flavor, freshness, 
and uniformity — your benefit of 


over 20 years of our experience in 





satisfying the requirements of 


American users. 


Ask our Jobbers for Samples 


FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 


DODGE & OLCOTT COMPANY 
180 Varick Street, New York, N. Y. 

Distributors for: CALIFORNIA FRUIT GROWERS 

EXCHANGE PRODUCTS DEPT., ONTARIO, CALIF. 


Producing Plant: 
Exchange Orange Products Co., Ontario, California 


2 Fruit Growers Fxcnang 
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Young in years . . . yet the wie of his 
opinion is inestimably important to the suc- 
cess of any confection sold in the U. S. A. 
These millions of American youngsters rate 
as the nation’s No. 1 flavor experts. 


For years, Florasynth clients have used our 
NON-ALCOHOLIC flavoring in their best 
lines, and today these NON-ALCOHOLIC 
properties make them doubly valuable . . . 

oubly important. 


CONCENTRATED 
IMITATION CANDY FLAVORS 
(NON-ALCOHOLIC) 


A variety of 30 DELICIOUS FLAVORS 
especially designed to resist high tempera- 
tures in the manufacture of hard candy. 
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Back the Attack... 
..- Continue Buying Bonds 


Today, Wood & Selick are industrial 
soldiers. We are proud to produce for 
this “total war” the ingredients which 
make candy a pure, energy building 
food so necessary to the boys at the 
front. 





Our only regret is .. . that we are 
unable to render as much service to 
all our friends in the confectionery 
fields as we like. For over 60 years 
Wood & Selick have produced the Fa- 
vorite Brand Products such as flavor- 
ing extracts, colors, shelled nuts, 
spices, and many specialties. 






Remember for 1944 . . . Favorite 
Brand Products are working for victory. 
PRODUCE AND CONSERVE — Share 
and Play Square. 


PRODUCE 
AND 
CONSERVE 







a 
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WOOD & SELICK, IN. 


36 Hudson St. New York 13, N. Y. 
473 W. Erie St. Chicago 10, Ill. 


Ferris-Noeth-Stern Co., Div. Wood & Selick, Inc. 
714 E. Pratt St., Baltimore 2, Md. 
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FOR MAKING JAMS 
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The United States Government is taking a large part 


CONFECTO-JEL 


our time-honored customers. Although our present output is FOR MAKING BETTER 


of our production. We are proportioning the balance among 


ahead of pre-war days, we still cannot fill present demands for JELLIED CANDIES 
our products. We appreciate your patience and understanding 
and believe you will agree that half an apple is better than 


none, until we can again have a whole apple apiece. APPLE VINEGAR 


BUY MORE WAR BONDS & OTHER APPLE PRODUCTS 





PLANTS IN APPLE REGIONS FROM THE ATLANTIC TO THE sre 


Sas COM PANY 


< General Offices Kansas City, Missouri 
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DID YOU KNOW? 


NATIONAL 


supplies large quantities of 
ADHESIVES & STARCH PRODUCTS 





for the protective packaging of 


- Human Broop Prasma. 





for forming moisture-vapor-proof 
cartons for PLaster oF Paris (bone 
setting) . 


for waterproof labeling of vials, 
ampules, bottles, etc. 


for sterilization-proof sealing of 
bandages, cotton, etc. 


i, 


for sizing surgical gauze. 


seas 


for promoting the growth of life- 
saving PENICILLIN. 

jel 

JS | 
for making & sealing envelopes 
of powdered sulfa drugs. 


J 


for labeling molded plastic con- 
tainers of malaria preventive. 


for molding sulfa, aspirin, and 


other tablets. 


for sealing & labeling leincenias: 


proof shipping cases and liners. 


8 


_ for many other purposes important 


- to the Mepicat DepartMENT in 


treating the wounded, comforting 
the sick, combating disease, 
strengthening the weak, and mend- 


’ ing the broken of body or spirit. 








(No. 1 of a series) 


THE U. S. ARMY 


MEDICAL DEPARTMENT 
soothes PAIN ... saves LIVES 


RMY doctors, nurses, ambulance drivers, stretcher 

bearers... with utter disregard for their own personal 

safety... work tirelessly to soothe pain and save lives on 
the battlefronts. 


Medical Supply Officers here at home procure what is 
needed to carry on... under the most difficult of condi- 


tions ...this great work of mercy. 


National is proud of its record with the Medical Depart- 
ment... its humble contribution to the gigantic task of 
supplying field and base hospitals with life-saving medi- 


caments . . . safely, efficiently, and on time. 


NATIONAL STARCH PRODUCTS 


INCORPORATED 
270 MADISON AVENUE - NEW YORK 16 - N.Y. 
PLAINFIELD, N.’J., PHILADELPHIA, PA., BOSTON, MASS., CHICAGO, ILL. 
INDIANAPOLIS, IND., SAN FRANCISCO, CAL. 
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“Fighting Food” for Fighting Men 


Produced 


by SAVAGE Machines 


Below: OVAL 
TYPE MARSH- 
MALLOW BEAT- 
ER. 100° sani- 
tary. More beat- 
ing space for vol- 
ume. Faster heat 
discharge. Quick 
cooling. 150 and 
200 pound sizes. 
Belt or motor 
drive. 








TILTING MIXER. Adaptable for caramel, nougat and coco- 
nut batches. Double action agitator. Belt drive or motor 
drive. Sizes 25, 35 and 50 gallon. 


Pnoouce Swart 
ane 


ano 
COmSERVE Pay SQUARE 


i 


FIGHTS. 


for freedom 


AVAGE is backing up our fighting men by 

maintaining the equipment which carries the 
SAVAGE name in tip-top condition so that the 
manufacture of that “fighting food”, candy, is not 
slowed down. SAVAGE maintains a service de- 
partment, described, right, which is ready to help 
you “keep ’em running.” 


We can’t sell you any new machines now, unless 
you have a very HIGH priority rating. The only 
machinery which we can sell you at this time is 
used or rebuilt machines under $300 in value, IF 
they are available. 


SAVAGE has given almost a century of service to manufacturing confection- 
ers. This long record of high-quality machinery production plus efficient repair 
service has made the name SAVAGE synonymous with candy machine quality. 








PORTABLE FIRE MIXER. Exclusive break back feature. 
Reduces labor cost. Motor drive only. Gas or Coke furnace. 
Sizes 12, 17 and 20 gallon capacity. 


BACK 
THE 
ATTACK 


Buy 
War Bonds 


Cee 








We can help you keep your present SAVAGE ma 
chines in tip-top running condition. Our service 
department was established to help you keep your 
machines in good repair. They will last you a 
great deal longer. SAVAGE machines are built 
to take hard wear. So, given the added help of 
constant repair, they will double their lifetime of 
active service in your plant. There’s hardly a plant 
in the industry which does not have some piece of 
SAVAGE machinery or equipment, giving faith- 
ful and efficient service, day for day, and year for 
year. 


Since 1855 







SAVAGE BROS. CO. 


2638 GLADYS AVE., 


CHICAGO, 


ILLINOIS 
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Make use of Staley’s 70-man research laboratory of food chemistry in the 
solution of your wartime formulary problems. Write today 
for special informational material. 


HERE are certain things that soy flour 

cannot do. But there are so many amaz- 
ing things it can do and is doing in the food 
industries today, that it well deserves the 
title ‘‘miracle food of the ages.’’ 

Nutrition-wise, soy flour is unexcelled. 
Almost 50% protein, it is 24% times higher 
in this vital food-substance than the finest 
meat. A single pound of soy flour contains 
as much protein as 36 eggs, or 7% quarts 
of milk! 

There is a nut-like goodness in soy flour 
that enhances most food flavors, making 
the final product richer-tasting, more ap- 
petizing, more satisfying. 

Soy flour contains significant 


such as calcium, phosphorus and iron. It is 
also rich in lecithin, with special properties 
which give it extra value as an ingredient. 

In practically every branch of the food 
industries, chemists are finding new oppor- 
tunities to save costly materials and im- 
prove the quality of products through the 
use of modern improved soy flour. 

The A. E. Staley Mfg. Co., oldest and 
largest continuous producers of soy bean 
products in America, offers you the facilities 
of a competent staff to advise and counsel 
with you regarding any problems within 
their scope. Write today for a sheaf of spe- 
cial information regarding the use of soy 

flour in your particular field. There 








amounts of valuable food minerals, 


Staley’s 


will be no obligation involved. 


CORN AND 
SOY BEAN 
PRODUCTS 
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ving Magazine!” 


s we go through life, certain events become imprinted upon our minds: 
A events such as, the first day at school, our first “date”, casting our 
first vote upon coming of age, our first job—; these are mile-stones 

along the pathway of life. 
A magazine is like a life. It is born, and if it is to survive, it must have 
a purpose and must be true to that which it has set out to do. Mile-stones 
mark its progress as it struggles to be of value to its readers and advertisers. 


THE MANUFACTURING CONFECTIONER was conceived for a definite 
purpose—to be of service to “the one who makes confections,” the elite of 
foods, wherever it is made throughout the world. The service to which this 
publication is dedicated is as broad in scope as the ever-arising problems of 
that “true artist”, the candy-maker. 


To this end, THE MANUFACTURING CONFECTIONER has wrought much, 
gathering and recording the technical literature and the stories of advance- 
ment throughout the industry. It has pioneered too, in the establishment of 
The Candy Clinic and The Packaging Clinic (the activities of which are now 
curtailed by war). These mile-stones have meant much to the Industry and 
equally as much to the publication. These departments are living: they 
are not stereotyped nor are they encumbered by politic expediency. These 
clinics are aptly named; a diagnosis is made and treatment prescribed when 
necessary so that the resulting product may be improved. 


That this publication has maintained its goal of service is evident from 
the fact that its editorial reputation is one of tackling a problem, no matter 
how tough, and working on it aggressively until the problem is solved sat- 
isfactorily. This has given rise to the series-of-articles plan which has proven 
so helpful to candy manufacturers everywhere. 


Another mile-stone was reached, when, in October, 1942, THE MANU- 
FACTURING CONFECTIONER proudly stepped forth with the emblem of the 
ABP, the Associated Business Papers mark of acceptance, on its masthead. 


Our course has been continually forward, however. This month, THE 
MANUFACTURING CONFECTIONER has made another step forward: 


Mr. Wesley H. Childs, formerly a research chemist on the laboratory 
staff of General Mills, Inc., has been added to our editorial staff in the ca- 
pacity of Technical Editor. Mr. Childs has had twenty years of technical ex- 
perience in the sugar, food and candy industry. A brief biographical sketch 
appears elsewhere in this issue. Mr. Childs is no stranger to the readers of 
THE MANUFACTURING CONFECTIONER. His most recent articles, “Modern 
Methods of Candy Scrap Recovery” appeared in the February, March and 
April issues of last year. He enjoys a wide acquaintance among the candy 
industry, both through his work in the industry and through his work as a 
Consultant Technical Editor before actively joining our staff. 


THE MANUFACTURING CONFECTIONER has enjoyed the help and co- 
operation of the Industry in the past and we know that we can count on that 
same help in the future. It is by working together with the Industry that we 
can do our greatest good for it. 


And we can promise, as we enter our twenty-fourth year of publishing, 
that THE MANUFACTURING CONFECTIONER will continue to serve the 
Industry even to a better extent than in the past. There are new frontiers— 
more pioneering to be done—and we wish to continue being a living publica- 
tion, fulfilling our pledge of Service to the Candy Manufacturing Industry in 
all of its many complicated phases. 


GHB ¢ 















LATINI DECORATOR 
NOW PATENTED 


On January 4, 1944, the United States Patent Office is- 
sued Patent No. 2,338,340 for a Decorating Apparatus 
for Coated Confections and the like, and allowed us 21 
Claims on our Application Ser. No. 379.924, filed Feb- 
ruary 21, 1941. At the right is shown a Latini Chocolate 
Decorator covered by this Patent. and below are illus- 


trations of the work it performs. 
The Origin all 


While it is not our policy to enter public controversy over the 






| 


Latini Decorator. charges have been publicly made that it in- 
fringes upon U. S. Patent No. 1,956,306, issued April 24, 1934 
to cover an entirely different type decorator developed by Baus- 
man and owned by the National Equipment Company. Action of 
the U. S. Patent Office in issuing a broad patent to us on the 
LATINI CHOCOLATE DECORATOR—L. S. Patent No. 2.338,- 
340—clearly indicates there is no identity of structure with the 
so-called “Bausman Decorator.” The Bausman patents, including 
Pat. No. 1,956,306, covering decorators were thoroughly con- 
sidered by the Patent Office Examiner before allowance of the 
Latini Patent No. 2.338.340, with 21 claims. This is an accom- 
plishment that speaks far louder than the mere unsubstantiated 
infringement charges by National Equipment Company. 


Sensational in performance, the LATINI CHOCOLATE DEC- 
ORATOR makes routine work of stringing, roughing and decor- 
ating machine-coated chocolates. It is simply constructed and 
combines low initial cost with efficient operation and long life. 
Easy to adjust to delivery belt speed. Many decorative designs 
possible with instant flexibility to short runs for each desired 
change in coating design, without stopping the machine. 





GUARANTEE A REMINDER 

Hundreds of LATINI DECORA- Remember the LATINI DECOR- 
TORS were sold to plants from ATOR, for post-war purchase. But 
coast to coast before the war. They right now, buy that “Extra” WAR 
are giving 100% satisfaction. Our BOND so that there may be no let- 
10-day trial offer and unconditional up in our fight against the foe that 
guarantee fully protect you. All would destroy everything we hold 
standard sizes. Simple to install. dear. We owe it to “The Boys.” 
2027 West Grand Ave. CHICAGO, ILLINOIS 
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The Influence of the War on Cacao 


by ROBERT WHYMPER 


ROM many different sources 

there come to the writer news, 
some facts and much _ speculation 
about Cacao, and it is not uninter- 
esting at this stage of history, when 
so many people are thinking about 
post-war developments. to consider 
briefly the present and future situa- 
tions as they appear to be. 

One thing is quite certain—-the 
world’s main Cacao-growing areas 
have been temporarily split by the 
war, and, owing to shortage of ships 
and to the war-perils of the séa. all 
Cacao-producing countries (which 
are necessarily confined within 20 
degrees north and south of the 
equator and must transport their 
products to temperate climes where 
the bulk of Cacao is consumed) are 
suffering from tremendous disad- 
vantages. 

The United States is both the 
largest consuming-country of Cacao 
and the temperate country most 
nearly situated to one main source 
of supply, namely to ‘Tropical 
America (including the West In- 
dies) from which about one-third 
of the world’s output of Cacao is 
derived. But, even with this geogra- 
phical advantage. Chocolate Manu- 
facturers in the United States have 
been ‘rationed’ for Cacao, largely 
because of the difficulties of trans- 
port though. obviously. the Cacao 
that does enter the country is almost 
entirely from the nearer producers. 
Africa and its neighbouring islands 
provide practically the remaining 
two-thirds of the total Cacao crop. 
and, with their outlets to the U. S. 
A. whittled down to almost nothing 
and their exports to Europe reduced 
to a few neutral countries on the 
continent and to Great Britain. Ca- 
cao growers in the eastern hemi- 
sphere are hard hit indeed. 

Our old friend and _ Trinida- 
dian, Mr. H. Hamel Smith, (who 
describes himself now as “Founda- 
tion Editor of “Tropical Life’-—Rest- 
ing until a year after peace comes”) 
is still one of our most active and 
reliable correspondents, having had 
his ear to the Cacao ground for the 
past fifty years, in good times and 
in bad. His most recent letter of 
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Dec. 2nd, 1943, is as trenchant as 
ever, and he writes—‘Are those old 
veterans the “Soconusco’ and ‘San 
Antonio’ estates still in existence in 
Trinidad? According to answers 
made to Sir Leonard Lyle in the 
House of Commons, only 1.7% of 
our (English) cocoa purchases 
were from the West Indies, and the 
prices paid to producers ranged 
from £38-10-0 (say, 154 dollars at 
present rate of exchange) to £89- 
10-0 (358 dollars) per ton. If the 
higher figures are correct, why not 
say how many bags and what marks 
and estates secured the highest 
values?” Nevertheless, with this 
small importation from the western 
hemisphere into England, African 
Cacao, owing to the necessary shut- 
tling of troops (mostly one way) 
between the west and south coasts 
of Africa and England, has been 
freely imported, and exceptionally 
large stocks, probably stored against 
the post-war feeding of Europe since 
England is being kept very short on 
civilian Cocoa and Chocolate, are in 
hand in the Island’s warehouses. 

Thus, Cocoa and Chocolate Manu- 
facturers in both hemispheres are 
making use of what Cacao they can 
get, while many former ‘standards’, 
which in any case and in pre-war 
days were none too high owing to 
the increasing use of cheap, low- 
grade. non-aromatic African Cacaos. 
are being changed for better (hope- 
fully?) in the United States and for 
worse in England. However. being 
quite as nutritious as other and better 
grades, African Cacaos will ably fill 
the stomachs of starving Europeans 
some day. 

For very many years the writer 
has been anti-African and pro-Amer- 
ican Cacaos, and this has been no 
matter of irrational bias but one of 
devotion to ‘Chocolate’ which, unless 
it is made with a proper proportion 
of highest-grade Cacaos, can be put 
among the discards, so far as he is 
concerned, together with factory- 
made Bread, Tangerines from Cali- 
fornia, American-made salami sau- 
sage and Cuban gin. When it comes 
to sociological issues, by no means 
unconnected with ‘quality’ of prod- 


uct, littke good again can be said 
for African Cacaos. Approximate 
prices paid to producers in the Gold 
Coast were £15-0-0 (60 dollars) 
and in Nigeria £14-10-0 (58 dol- 
lars) per ton during the season end- 
ing Sept. 30th, 1942, while the Af- 
rican Produce Control Board is said 
to have agreed to purchase the en- 
tire production of the Gold Coast 
at £13-1-4 (52.5 dollars) per ton 
for ‘good fermented’, and £12-10-0 
(50 dollars) per ton for ‘f. a. q.’ Ni- 
gerian. These figures. however cal- 
culated backwards or forwards, make 
the African growers’ lot not only un- 
happy but an impossible one to any- 
one who knows the labours and 
troubles of Cacao growers, even of 
the native ‘small man’. Any im- 
provement in the quality of the Ca- 
cao could not be expected at those 
prices. 

Turning to quality, the finest Ca- 
caos (with the exception of occa- 
sional Ceylons, Javas and Timors) 
all come from the Americas. particu- 
larly from Venezuela, Ecuador, 
Nicaragua and Trinidad, and, even 
taking Bahia Cacaos as the main 
base for the cheaper Chocolates. 
these Brazilian Cacaos are superior 
in aroma to the general run of Ac- 
cras and other African Cacaos. It 
would appear, then, that the war 
has brought to the United States an 
undemanded and unexpected oppor- 
tunity for popularising ‘better’ Choc- 
olates than it had formerly—that is 
to say, if there is the will to improve 
Chocolates among the manufacturers 
who, up to the present, have been 
less interested in the quality of their 
products than in their mass-produc- 
tion. 

The writer (specifically, because he 
would not involve the Editor of the 
M. C. in any of his opinions) can- 
not deplore too greatly the produc- 
tion, by demand of the Quartermas- 
ter’s Department, of the much adver- 
tised ‘un-meltable Chocolate Bar’ as 
portion of one Army ration, which. 
besides being only with difficulty dis- 
persed by the saliva in the mouth 
and swallowed, is, as ‘Chocolate, 
adulterated (within the meaning and 
purpose of the proposed Food and 
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Drug Act) with one of the most in- 
digestible of the carbohydrates 
(namely uncooked oat flour). It is 
small wonder that the soldiers have 
to be near starvation-point before 
they will fall back upon this literally 
‘iron’ ration and misnamed ‘Choco- 
late Bar’. The effect of this prostitu- 
tion of ‘Chocolate’ by the military 
‘will be watched with interest when 
peace-time comes—and it will be 
either a revulsion by the ex-soldiers 
(a considerable proportion of the 
male population) against anything 
called “Chocolate”, or a realisation 
that ‘Chocolate’ can still be a good 
and pleasant thing, and could have 
been something palatable even as 
an ‘iron ration’ if military experts 
in logistics, but not in ‘taste’, had 
not been too insistent on emphasis- 
ing that this amazing bar should 
taste “just a little better than a boiled 
potato.” 

The writer is aware that he is not 
the only person thinking about post- 
war conditions, but, lest he should 
forget the fact, there came from 
another source a reminder that there 
exists in America a ‘good-neighbour 
policy’, so far honoured more in its 
breach than in its observance. This 
effort of propagandists, excellent in 
itself and in its presentation, came 
from the ‘Middle America Informa- 
tion Bureau’, 9 Rockefeller Plaza, N. 
Y. C. and was headed ‘Cocoa and 
Middle America’. Brief articles on 
various phases of Cacao production 
and use were included in the typed 
circular—‘Middle America and East- 
ern Production’, ‘International Cocoa 
Trade’, ‘Some History’, ‘Cultivation’, 
‘Processing’, ‘Cocoa as a Crop’, 
‘Present Cultivation in Middle 
America’. That The United Fruit 
Co., with its headquarters in Boston, 
should conduct this propaganda is 
understandable, and, since the 
writer knows from his own experi- 
ence how greatly the U. F. C. has 
contributed to the advancement of 
the Cacao Industry in Costa Rica 
and Panama, he feels it his duty to 
endorse this truly noble attempt to 
develop not only Cacao-growing in 
Middle America but a friendliness 
with Middle Americans, which (be- 
lieve it or not, ye sceptics!) is best 
founded on a reciprocal commercial 
basis. 

Nicaragua, Venezuela, Ecuador 
and some estates in Trinidad pro- 
duce by far the largest quantity of 
the world’s best, if unfortunately the 
most expensive, Cacaos. Brazil, with 
its huge plantations, is the largest 
producer of ‘bulk’ Cacaos in the 
western hemisphere. In any case, 
Cacao is native to the Americas: and 
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only in a few places like Timor, Cey- 
lon and Java, with relatively small 
production and much expensive at- 
tention, about which the writer 
knows enough from personal exper- 
ience to be able to speak, can there 
be found, elsewhere, Cacaos in any 
way comparable with ‘Maracaibos’, 
‘Fine Caracas’ and ‘Arribas’—and 
then only more with regard to light- 
ness of colour than to flavour and 
aroma, except in Timor where the 
Cacao is superlative and, at its best, 
unique. Panamanian and Costa Ri- 
can Cacaos are already well known 
on the market—their flavour is mild, 
their beans clean, large and, there- 
fore, economical to the manufac- 
turer of Cocoa and Chocolate, and 
their butter-content is high. The 
original plantations in Costa Rica. 
some 20 years ago, were not of the 
highest stock of Cacaos, but recent 
plantings, leaning more and more to 
the flavoury ‘Red Ceylon’ Forastero 
type, are annually improving the 
general run of beans from the 75,- 
000 acres in cultivation. And it is 
quite certain that, with the enter- 
prising United Fruit Co. and _ its 
exceptionally able staff of chemical, 
botanical, agricultural and engineer- 
ing experts giving their minds to 
the many problems, the next few 
years (allowing for the natural 6-10 
years when Cacao trees assume their 
first profitable — bearing-period) 
should see still greater improve- 
ments, first, in quality, and then in 
yield which the writer fears from the 
‘quality’ point of view. 

It is not true, however, and in 
spite of the M. A. I. Bureau, that 
Cacao is essentially a “family crop” 
or “peculiarly suited to be a ‘poor 
man’s crop” if one is seeking good, 
sound Cacao, because the native (in- 
variably poor and in debt) sells his 
crop only when his financial burdens 
get intolerable— and loan-sharks do 
not time their demands with the ripe- 
ness of the Cacao. The result is that 
in Costa Rica, Ceylon, Gold Coast 
and Nigeria, which the writer knows, 
the native, with from one to twenty 
Cacao trees in his back garden or 
plot, will get rid of his own crop 
(and as much of his neighbour's 
as he can steal) in any or every de- 
gree of un-ripeness. The purchase of 
native-grown Cacao needs a_hard- 
boiled buyer with a good knowledge 
of Cacao (few, in the writer’s ex- 
perience, compared with opportu- 
nists) to cope with the situation 
when the native is really hard pressed 
for cash. It need hardly be added 
that, under these circumstances, ex- 
cept in the cases of the most reliable 
firms, ‘blending’ is not too trust- 


worthy. And it is for this reason 
that the writer has urged, for more 
than 20 years, that Cocoa and Choc- 
olate Manufacturers should either 
buy only well established ‘marks’ 
or have their own skilled agents on 
location where the Cacao can be pur- 
chased ‘spot’, not on sample but on 
bulk. 

In conclusion, the writer would 
add that esthetically, logically, eco- 
nomically and _ neighbour-like, the 
United States should buy its Cacaos 
from its neighbours in Tropical 
America. Outside the Americas 
and West Indies, no other country 
has a worth-while, better, if some- 
times cheaper, Cacao to tempt the 
Manufacturer. It is possible, even 
probable, that West African Cacaos 
will, immediately after the war, be- 
come a drug in the market, unless, 
of course, purchased to feed starv- 
ing Europe. There is little doubt 
also that, with past experience of the 
Chocolate Trade generally, there will 
be a scramble for the cheapest Ca- 
caos offered, and that, sooner or 
later, Sanchez, Nigerians and Ac- 
cras will once again form the basis 
for manufacture of the bulk of Choc- 
olate in this country, to the detri- 
ment of an already low standard for 
what was once, now anachronistical- 
ly, known as “The Food of the 
Gods.” Unless, to be sure, there 
should occur that awakening among 
Manufacturers to the fact that the 
best Cacaos are being grown by 
those who should be their best 
friends living on the same conti- 
nent. 


NCA Directors Meet 
In Washington 


The NCA Board of Directors meets 
March 2 and 3 at the Statler Hotel. 
Washington, D. C. Three other com- 
mittees will also meet to discuss ex- 
port sales, post-war plans and future 
educational activities. Preceding the 
Directors’ meeting, the Export Sales 
Committee confers with government 
officials on candy for overseas ship- 
ment, and will consider ways of aid- 
ing the U. S. Q.M.C. and other gov- 
ernmental agencies to get more candy 
for overseas U. S. Forces. 

The Directors and Steering Com- 
mittee of the Council on Candy as 
Food in the War Effort meet March 
2, to hear Leo Burnett Company’s 
presentation on future educational 
and public relations activities of the 
industry. The Post-War Planning 
Committee -holds its first meeting. 
March 3. Charles F. Scully, William- 
son Candy Co., chairman, believes 
committee aims will be clarified and 
plans started for discussion at the 
June convention. 
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Graining Trouble contain quite considerably less sugai 
than other types; in other words, in- 
vert sugar candies will not carry as 
much invert as corn syrup candies 
will carry glucose. The invert per- 


Will you please advise us what will 
prevent hard candies, cooked on an 
open fire, from graining in two to 





three weeks. Thank you. 
—California 
Rep.y: Graining is usually due to 
two causes, either too much moisture 
or too little invert or glucose in the 
finished candies. As no information 


centage in final candy should range 
between 12% and 18% with a good 
level being about 15%. The for- 
mula given is much too high in 
Cream of Tartar. Would suggest you 
adopt a two stage process. Contact 


University in 


is given on formula, one may assume if possible, a chemist to assist in 
that moisture is main trouble. Would standardizing procedure. Or purchase 
suggest you raise temperature first. a standardized invert sugar. The 





This will decrease the moisture and 
should solve the problem. It may be 
necessary to regulate the “stove” by 
slowing up the batch at or near the 
end of the cook to prevent scorching. 


Corn Syrup Shortage 


Due to the war, we lack glucose 
and to make hard candy need to re- 
sort to use of invert sugar. This 
necessary change involves a risk of 
the resulting product being highly 
hygroscopic. We handle the candy 
in air conditioned rooms with a tem- 
perature of 70° F. and 41° to 42° 
Relative Humidity. The finished 
candy is coated with gum arabic and 
sanded. The candy is then packed in 
heat-sealed, moisture-proo{ bags for 
shipping. Cooking is done on an open 
fire. 

For inversion of sugar, we use 6 
oz. of Cream of Tartar per 100 Ibs. 
of sugar with 22 lbs. of water and 
boil this mixture to 145° C. The 
candy batch is poured on the slab and 
treated in the usual manner. Candy 
obtained in this way is dry enough 
under air conditioning but when 
placed in contact with outside con- 
ditions, it has a tendency to become 
sticky and moist. We would appreci- 
ate some help on this problem. 

Cuba 

Repty: Glucose hard candies may 
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chemist may be aided by articles ap- 
pearing in THE MANUFACTURING 
CONFECTIONER in February. March 
and April of 1943 on candy scrap 
recovery. 

The would be the 
actual cooking of the candy using 
the invert sugar and cane sugar. As 
a suggestion, would advise that th 
hatch be planned so that about 10‘; 
of the weight at the start is invert 
sugar. This may have to be adjusted 
downward or upward according to 
tests made on the final candy. We 
would suggest also that the tempera- 
ture of the batch be raised to 165 
C. Usually an invert candy requires 
a higher cooking temperature than 
a corn syrup candy. Moistures should 
be as low as possible on the finished 
candy. If you insist or prefer to re- 
main on a Cream of Tartar basis. 
then reduce the amount downward to 
reduce amount of invert formed by 
cooking. However. we believe the in- 
vert sugar procedure is preferable. 


second stage 


Kisses for the Candy Cliaic 


“We wish to acknowledge receipt 
of vour notes with reference to the 
analysis of a purchase made in one 
of our stores. We wish to thank you 
for your opinion on this box.” 


—New Yor 


control of all 


directly responsible for the develop- 
ments on products containing sugar. 


Co. in Colorado factories: 





W. H. Childs Joins Staff of 
The Manufacturing Confectioner 
Mr. W. H. Childs, formerly a re- 
search chemist for General Mills, 
Inc., has joined the editorial staff of 
THE MANUFACTURING CONFECTIONER, 
Chicago, as Technical Editor, it has 
been announced by the publisher, P. 


W. Allured. 





W. H. Childs 
Mr. Childs graduated from Cornell 


1923. Preceding his 
connection with General Mills, Inc.. 
he was chief control chemist for Nu- 
trine Candy Co., Chicago. He spent 
12 years as chemist in charge of 
food products for 
Beech-Nut Packing Co., where he was 


He spent some time in the sugar 
industry as chemist with The South 
Porto Rico Sugar Co. at Central 
Romana; The Great Western Sugar 
and with 
S. Davison & Co., Ltd. in South 
America. He was chief chemist for 
Industrial Sugars Corp., Chicago un- 
til the dissolution of that firm. 








“It is always gratifying to have 
one of our products analyzed in your 
Candy Clinic and we were delighted 
to see the special recognition you 
gave our (product) in your Decem- 


ber issue.” New York 


“Your ‘Candy Clinic’ has our en- 
thusiastic endorsement. We don’t 
always ‘ring the bell’ as happened 
in the December issue under the 
code number (blank). However, 
when we fall short of our 
goal we redouble our ef- 
forts and profit by your 
frank and_ constructive 
criticism. Therefore, 
thanks to the ‘Candy Clin- 
ic.” ” Massachusetts 

(Ed’s Note-—We eat 


candy and compliments 





too!) 
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Curtiss Candy Company 
Tries Corporation Farming 


WENTY-SEVEN years ago, in 

1916 to be exact, Otto Schnering 
founded the Curtiss Candy Company 
which has grown, until today, it has 
become one of the candy industry’s 
largest producing factories. The 
company, named in honor of Mr. 
Schnering’s mother, now employs 
over 4,000 people in its tremendous 
output of candy bars, cookies, soy 
products, potato chips, etc. 

The company recently moved its 
offices from their old location at Di- 
versey Parkway to new and modern- 
ized offices covering three full floors 
and basement at 1101 Belmont Ave. 
This gives them more than twice the 
space formerly occupied by the of- 
fices. 

In addition, the company has ac- 
quired 4,800 square feet of space in 
another building across the street 
which will be remodeled and outfitted 
to provide a cafeteria for the more 
than 350 office workers and execu- 
tives. 


“ee CURT ISS CANDY ¢ 








The new building is of brick con- 
struction with the front of the first 
floor being a translucent glass-brick 
wall which provides good natural 
lighting. 


Large Floor Area 


The new offices have a total floor 
area of approximately 40,000 square 
feet. which is almost three times that 
of the offices the company formerly 
occupied. The building was_pur- 
chased by the company about a year 
and a half ago, according to Mr. 
Schnering. 

To the left of the main entrance 
on the first floor is a large recep- 
tion room. The remainder of the 
first floor is occupied by the com- 
pany’s order and collection depart- 
ments, cashier's cages and the ac- 
counts receivable division of the ac- 
counting department. On the second 
floor are the company’s franchise 
sales. traffic, warehouse, sales pro- 
motion, purchasing. payroll and tax 
departments 


Top: A view of the 
Curtiss Candy Com- 
pany’s new general of- 
fices located at 1101 
Belmont Avenue. Notice 
the glass brick front 
wall which lets in 
plenty of daylight. Be- 
low: A view showing 
the exterior of the bui'd- 
ing housing the new 
Curtiss offices. The com- 
pany offices were form- 
erly located in Divers- 
ey Parkway. 


OM te hinge 








Above: Mr. Otto Schnering, founder and 
president of the Curtiss Candy Company. 


All executive offices, including the 
president’s administrative office, gen- 
eral accounting. general sales, adver- 
tising, personnel, credit. farms and 
certain functional departments at- 
tached to each are on the third floor. 
The basement houses the huge filing 
department, the stock room for office 
supplies, and certain printing, mail- 
ing and production equipment. 
There are conference rooms on all 
three floors. 


Elevator equipment includes a 
manually-operated freight elevator 
and an automatic passenger elevator. 
Each floor has rest room facilities. 

Of particular interest to the Cur- 
tiss office workers and the company’s 
customers is that the new offices, in 
a quiet and neighborly environment. 
are convenient to every form of 
transportation. 


In addition to building up the 
present Curtiss plant Mr. Schner- 
ings guiding hand kas been active 
in the development of Illinois’ largest 
farm enterprise. Mr. Schnering’s 
son, Robert, is general manager of 
the farms. Delbert Kingston, for- 
mer Wisconsin Guernsey breeder, is 
livestock manager and Marshall 
Clark of Dundee, Ill, is manager 
of fields and crops. 


In a little more than a year, ap- 


proximately 9,000 acres of farm 
lands have been strung together 
across the four northern Illinois 


counties of Lake, Cook, Kane and 
McHenry, and upwards of $2,000.- 
000 have been invested in land. 
livestock, buildings, supplies and 
equipment. 


Some of the choicest city-owned 
estates have been swallowed up in 
the enterprise, a 160-acre golf 
course with its palatial clubhouse 
has been acquired and part of 
the 9.000-acre venture in corpora- 




















Smacking their lips in anticipa- 
tion of free giant candy bars, 
children by the hundreds stormed 
the Belmont av. office of the Cur- 
tiss Candy Co., on Saturday, Janu- 
ary 29, lugging behind them 
great packages of waste paper, old 
newspapers and their favorite 
storybooks. 

The offer of a free bar in ex- 
change for at least 10 pounds of 
wastepaper was made by Otto 
Schnering. president of the com- 
pany. Although his original of- 
fer was 1,000 giant bars to the 
first children to appear, Eddie Ed- 





A Sweet Idea Piles Up Waste 


Paper for Uncle Sam 


dies, vice-president of the com- 
pany, said he would continue to 
distribute bars as long as children 
showed up, whatever the number. 

Many of the callers, he said. 
were toddlers as young as 3. Con- 
tributions averaged 15 
and some of them weighed as 
much as 30 pounds. For those 
who missed the treat, Schnering 
repeated his offer Saturday, Feb. 
12, at the same place. Proceeds 
of the sale of the paper went to 
the Service Men’s Centers.—The 
Chicago Daily News. 
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tion farming is a 2,600-acre tract 
of swamp and unproductive land 
west of Marengo, IIl., where a recia- 
mation project has brought the 
wasting acres under the plow. 

Probably never before have so 
many choice purebred animals rep- 
resenting a wide variety of kinds 
and breeds of livestock been as- 
sembled under a single management 
in so short a period of time. 

The finest herds of the country 
have been combed for foundation 
animals in Holstein-Friesian, Guern- 
sey, and Brown Swiss dairy cattle. 


Hampshire, Berkshire and Poland 
China hogs. Shorthorn, Hereford 
and Aberdeen-Angus beef cattle, 





Belgian horses and Shropshire sheep. 


Large flocks of White Leghorn, 
White Rock and New Hampshire 


Red chickens are being raised and 
the spacious clubhouse of the Arling- 
ton, Ill, golf club has been con- 
verted into a broiler factory where 
upward of 10,000 young birds are 
being raised in wire batteries. 

Big food goals have been set by 
the company on its farms. The farms 
have set up a goal of 5,000.000 
pounds of milk annually which con- 


trasts with the 700,000 pounds out- 
put on the different units before the 
purchase. The number of market 
hogs to be produced annually will 
be 10,000. Barn room for 275 pure- 
bred Holsteins, about half of which 


will be milk cows, 275 purebred 
Guernsey cattle and 125 Brown 
Swiss. A Hereford beef cattle herd 


of 300 head, 300 Aberdeen-Angus 
and about 75 registered Shorthorns 


have been purchased. 

When the various farms are fully 
integrated, the Curtiss company 
hopes to turn out 1,000 head of 
beef cattle, maintain a minimum of 
10,000 laying hens, and market 100,- 
000 broilers annually, in addition 
to the extensive dairy herds and the 
hog farms. It is planned to feed out 
10,000 market hogs annually. 

A bonus system has been initiated 
for the 130 employees who live on 
the farms. Approximately 10 per 
cent of the gross receipts from breed- 
ing stock, milk, beef, pork, mutton, 
wool, poultry and eggs will be dis- 
tributed among the managers and 
workmen who qualify. 

The Curtiss Candy Company 
under the direction of Mr. Otto 
Schnering, founder and _ president. 
has risen from the role of a rela- 
tively obscure little bakery shop in 
1916 to its present large produc 
tion of candy, cookies, and other 
food products and has now added 
one of the largest, if not the largest. 
farm operations in the Middle West 
to its already huge production of 
food. It is now actively engaged in 
the production of both raw food 
products direct from the land as well 
as in the processing and packaging 
and selling of finished food products. 
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Tep: A view of Mr. Schnering’s personal o fice on the third floor 
of the new building. Left: A scene in the employees’ dining room. 
Below: The new Curtiss recep ion room is large and comfortably 
appointed. Many a good impression of the company is dependent 


upon the type of reception room used. 
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A Survey of 


AMERICAY AND EUROPEAN PE 


Preepermint. like other crops, is 

subject to certain diseases*'. Mint 
anthracnose, commonly called “leo- 
pard spots”, is caused by a fungus 
(Sphaceloma menthae Jenkins) and 
has done considerable damage to the 
fields, especially in Indiana. It pro- 
duces characteristic lesions on pep- 
permint but little on spearmint. 
Small, brown spots on young leaves 
are the first evidence of the disease. 
New shoots become freauently so 
heavily infested that they die outright. 
Because of blighting of the young 
shoots and partial defoliation of the 
plants, the oil yield is reduced. 
When setting out a new acreage, 
the use of infected plants for trans- 
planting must be avoided. For con- 
trol, frequent appliance of a 20-80 
copper lime dust has been recom- 
mended. 

Peppermint wilt has done tremen- 
dous damage, resulting in a notable 
reduction of acreage in the Middle 
West. It is caused by a fungus 
verticillium (sp.), favored by a high 
soil temperature (70 to 80°) and 
moisture content of the soil. Soils 
with a water level 18 to 20 feet deep 
are safer. As the name _ indicates, 
the leaves turn yellow and dry up 
from the top, the plant becomes 
stunted and wilts downward until it 
dies. No control for the disease has 
been found yet: once the ground is 
affected it can never be used again 
for the growing of peppermint 
(M. piperita). In order to prevent 
the occurrence of wilt, it has been 
suggested not to grow any “mea- 
dow mint,’ “row mint” apparently 
not being as easily affected. Exper- 
iments are now being conducted by 
various botanical institutes of Mich- 
igan and Indiana in the hope of pro- 
ducing a resistant hybrid from pep- 
permint and spearmint. The task, 
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By DR. ERNEST GUENTHER 
Chief Research Chemist, 
Fritzsche Brothers, Inc- 


PART V 


however. is difficult because of the 
sterility of mint and furthermore be- 
cause the two mints bloom at differ- 
ent periods so that cross fertiliza- 
tion in the fields cannot be achieved 
easily. 


Insect Pests 


A detailed paper on mint pests 
has been published by the Purdue 
University Agricultural . Experiment 
Station. ** 

In a wet spring several minor 
pests, such as cutworms.. wireworms, 
white grubs, grasshoppers and mill- 


Peppermint still near North Judson, Ind. 
This is a six tub still with two boilers for 
redistilling the disti'late. 


ipeds do considerable damage but 
are not too dangerous a menace. 
Much more serious are attacks by 
the small white larvae of the mint 
flea beetle feeding on the plant roots 
which they sap. Control measures 
must be applied at a time when most 
beetles are present and before eggs 
are laid. In normal seasons, this 
period is from July 20th to August 
Sth. If this conflicts with harvesting 
it may become necessary to cut the 
mint a week or so earlier. The rem- 
edy is dusting with calcium arsenate 
as applied to growing mint at the 


PPERMINT OILS 


rate of 15 to 20 pounds per acre, or 
with a Paris green flour mixture at 
a 1 to 9 dilution on mint stubble. 
This is done during and after the 
harvesting season; if applied too 
late, for instance, when the crop is 
late, the results of dusting are prac- 
tically nil. Standing mint, which has 
been dusted with calcium arsenate. 
should not be used as hay for ani- 
mals, after the oil has been extracted 
from it. “Row mint” seems to be less 
affected by the mint beetle than 
“meadow mint”. 

A mixture suitable for flea beetle 
and anthracnose control consists of 
ten pounds Paris green, twenty 
pounds fresh monohydrated copper 
sulfate and seventy pounds hydrated 
lime, applied to the mint stubble at 
a rate of 15 to 20 pounds per acre. 

Strong winds during early spring. 
when the ground is dry, are liable to 
blow the muck soil away. expose the 
roots and cause them to die. Early 
mint is easily killed by frost. 
Storage of Peppermint Oil 

If not’ stored properly, pepper- 
mint oil easily oxidizes and resin- 
ifies. Partly filled containers, poorly 
fitting corks, water in the oil and 
warm temperatures in the storage 
room represent some of the factors 
which are of deteriorating influence 
upon the quality of the oil. Ellis. 
Fawcett, Gaylord and Baldinger 
found that under such poor storage 
conditions peppermint oil undergoes 
certain physico-chemical changes. 
such as a slight increase in the op- 
tical rotation and the menthone con- 
tent, an apparent increase in menthol 
and ester content, and darkening of 
the oil. 

These changes can be explained by 
resinification which causes discolo- 
ration of the oil. The resins. thereby 
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formed. react with potassium hy- 
droxide and, therefore, the chemical 
analysis shows an apparent, but not 
actual. increase in the menthol and 
ester content of such partly resinified 
oils. 

Ellis*! and collaborators recom- 
mend that: 

1. Peppermint oil be cooled and 
the moisture removed before be- 
ing poured into the final stor- 
age container. 

2. The containers should be new, 
or clean, and free from rust or 
accumulated resin as the latter 
dissolves in the oil and, thereby. 
discolors it. 

The containers should be full 
so that there is only a little air 
space left above the oil to allow 
for expansion. Galvanized 
drums, holding about 115 pounds 
of oil are suitable; aluminum 
kegs holding 110 pounds of oil, 
represent excellent storage con- 
tainers. 

1. The containers should be well 
sealed and no air permitted to 
pass in and out of the drum, as 
this results in oxidation and 
resinification. 

5. The oil should be stored in a 
cool place. Less change takes 
place in the chemical and phy- 
sical properties of peppermint 
oil, under cool storage condi- 
tion, even when poor containers 
are used. 

There exists considerable confu- 
sion in the trade, as to the correct 
application of the two terms. The 
United States Pharmacopoeia speci- 
fies that “oil of peppermint be dis- 
tilled with steam from the fresh 
overground parts of the flowering 
plant of Mentha piperita L. (fam. 
Labiatae\. and rectified by distilla- 
tion... .” This is quite clear. How- 
ever. there exist on the market a 
good many brands of peppermint oil 
labeled “single distilled”, “double 
distilled”. “triple distilled”, or “rec- 
tified”. “twice rectified”. or labeled 
with trade names, each indicating a 
certain quality as produced by spe- 
cial rectification processes. In fact, 
there exist no definite rules to this 
effect. each essential oil house mar- 
keting a number of brands prepared 
by secret processes. 

Redistillation 

The term redistillation, in _ its 
strict sense, means that the crude 
oil is redistilled by blowing live 
steam through it. Ellis and collabo- 
rators**, showed that redistillation is 
practical, especially with old or dis- 
colored peppermint oils as it removes 
resinous. matter and yields oils of 
light color. They found that the 
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Separation of peppermint oil and water in 
two florentine flasks. 


losses ranged from 4 to 22 per cent, 
the greatest loss occurring in the oils 
of darkest color. According to the 
same authors, the refractive indices 
and ester values are lower in the re- 
distilled oils, the menthol content 
higher in some cases, lower in oth- 
ers. 

Rectification by distillation as 
prescribed in the United States 
Pharmacopoeia, however, aims not 
only at the elimination of resinous 
matter but also of other impurities 
which are contained in crude oil. 
Since they possess characteristic 
odors, detrimental to the flavor, they 
must be removed. The most impor- 
tant of these objectionable  sub- 
stances is dimethyl sulfide. It is a 


Charge of “hav” being taken from a mint 
tub after distillation. 


colorless liquid of disagreeable odor 
and a very low boiling point (90°F.; 
37.2°C.). 

Dimethyl sulfide can be removed 
from crude peppermint oil by tak- 
ing off the small first fraction which 
also contains other compounds of 
little or questionable odor value. 
Some manufacturers do the fraction- 
ating with live steam, others rectify 
in vacuo, heating the still through 
a steam jacket or through a closed 
steam coil. The main fractions rep- 
resent the different brands of com- 
mercial rectified oils. They possess 
a much finer odor than the crude 
oils and are higher in menthol, as 
the first and last fraction (residue) 
contains little, if any menthol. 





Chart No. 1 


Oils from 


Michigan and Indiana 


Oils from 
Oregon and Washington 





Specific Gravity at 25°C 
Optical Rotation 


Refractive Index at 


Total Menthol Content 
Ester Menthol Content 
Menthone Content 
Distillate up to 200°C 


Solubility at 25°C 


with more. 


0.899 to 0.906 


19°30’ to —27°30’ 


20°C 1.4610 to 1.4640 
45.6% to 59.7% 
1.6% to 9.6% 3.1% to 9.2¢ 
18.8% to 30.5% 
7.0% to 16.0% 
Clear to turbid in 2.5 to 


3.5 volumes of 70% alco- 
hol; opalescent and turbid 


0.900 to 0.906 
20°10’ to —28°8’ 


1.4612 to 1.4631 


51.2% to 65.1% 
a /t 


17.3% to 21.0% 
10.0% to 15.0% 


Clear to opalescent in 2.5 
to 3.5 volumes of 70% al- 
cohol; opalescent to turbid 
with more. 








Shipments Received from 





Aug. 14 to Sept. 30 


Average 





Chart No. 2 


ie a meee 
ee ere ce ere 


pense auwees 35 7.02 


aN le 51: 7.35 


Ester 
Menthol 


6.33% 


Total Menthol 





6.87 
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The process of rectification in- 
volves a loss of usually 15 to 20 per 
cent; the rectified oils show a men- 
thol content about 5 to 10 per cent 
higher than the crude oils. 

From the foregoing it appears that 
quite a number of precautions must 
be taken in order to attain a good 
oil yield per acre and a high quality. 
To summarize: 

1. The soil should be carefully 

prepared to eradicate all weeds. 

2. The yield of oil is directly af- 
fected by the fertilizer. 

3. The plantings and fields must 
be thoroughly weeded as certain 
weeds affect the odor and flavor 
of the oil. 

4. Diseases and_ insect pests 
should be controlled from the 
moment they show symptoms. 

5. The harvesting has to be timed 
properly, the best period being 
during full bloom. Premature 
cutting gives oils of high men- 
thone and low menthol content. 
Late cutting affects the yield of 
oil unfavorably. 

6. Excessive drying in the fields 
causes losses by shattering of 
the leaves and evaporation of 
volatile oil. 

7. The distillation equipment 
must be in good condition, free 
from rust and resin which cause 
discoloration of the oil. 

8. Distillation must be long 
enough to obtain oils of high 
menthol content. 

9. The oils should be stored, 
after having been freed of mois- 
ture, in clean containers, well 
filled, stoppered airtight and in 
cool places. 

10. The crude oils must be rec- 
tified in order to meet the re- 
quirements of the United States 
Pharmacopoeia. 


For assaying the amount of pep- 
permint oil present in a given sample 
of plant material the regular Cle- 
venger apparatus gives satisfactory 
results. A micro-analytical method, 
permitting the testing of as little as 
one to two grams of plant material, 
has been described by Ullrich and 
Schneider*®, By this method the 
content of menthol, ester menthol 
and menthone in the oil, can also 
be determined micro-analytically. 

Natural peppermint oils from the 
Middle West and the Pacific Coast 
States which we analyzed during the 
period from 1928 to 1943 in our 
laboratories varied between the 
limits shown in Chart No. 1: 

The menthone content is in inverse 
proportion to the total menthol con- 
tent. 


All natural (country) oils were 
tested for the presence of alcohol; 
oils containing up to 2% alcohol 
have been observed. 

Peppermint oils are subject to 


resinification, the extent of which 
may be determined by the evapora- 
tion residue. A normal amount is 
about 2%. 

Natural peppermint oils. as_re- 
ceived from the regions of produc- 
tion, are pale-yellow in color and 
invariably contain water which 
should be eliminated right after re- 
ceiving the shipment. 

The United States Pharmacopoeia, 
Twelfth Edition, specifies for peppsr- 
mint oils (rectified) the following 
limits: 


Specific Gravity at 25°C: 

Optical Rotation at 25°C: 

Refractive Index at 20°C: 

Ester Menthol Calculated as Men- 
thyl Acetate: 

Total Menthol (Free and as Esters: 

Solubility : 


Gildemeister and Hoffman** indicate 


American peppermint oils: 
Specific Gravity at 15°C: 
Optical Rotation: 
Refractive Index at 20°C: 
Ester Menthol: 

Total Menthol: 

Menthone: 

Solubility : 


Years ago Rabak** had reported 
that the contents of menthol increases 
while the content of menthone de- 
creases as the plant reaches the full 
blooming stage. Yet, most natural 
American oils contained less than 


Inc.°° examined all shipments of 
natural Michigan oils received dur- 
ing the 1916 harvest and came to 
the conclusion that only the oils 
distilled in the late season met the 
requirements of the United States 
Pharmacopoeia in regard to menthol 
content. On the other hand, the con- 
tent of ester menthol was above the 
minimum specifications of the USP. 
See Chart No. 2. 

Interesting data about the time of 
cutting, in relation to the yield of 
oil and the physico-chemical con- 


0.896 to 0.908 
—18° to —32° 
1.4590 to 1.4650 


Not less than 5% 

Not less than 50% 

Clearly soluble in 3 volumes of 70% 
alcohol by volume, with no sepa- 
ration of oil globules. 


the following constants for natural 


0.900 to 0.920 
-18° to —34° 

1.4600 to 1.4640 

3.7 to 11% 

48 to 65% 

9 to 25% 

Soluble in 2.5 to 5 volumes of 70% 
alcohol, sometimes with slight 
opalescence or turbidity which 
increases with dilution. 


50% menthol. Fritzsche Brothers, 
stants of Indiana peppermint oils, 
have lately been given by Ellis, 
Fawcett, Gaylord and Baldinger*’. 
See Chart No. 3: 


(Continued on page 43) 





Yield in 


Time of Cutting lbs. per acre 


Chart No. 3 


Menthol 


Percent 


Esters 
Percent 


Optical 
Rotation 





1938 
(Row Mint) 
August 4 
August 13 
August 17 
September 19 


1939 
(Meadow Mint) 


August 


(Row Mint) 
August 13 
August 22 
September 4 
September 17 


1940 
(Meadow Mint) 
July 24 
August 2 
August 14 
August 22 

















WACEINICAL IMMA RALTURE DIGEST 


By K. E. LANGWILL, Technical Editor 


The Biosynthesis of Thiamine in Man 


Victor O. Najjar and L. Emmett Holt, Jr. Jour. 
Amer. Med. Assoc. Vol. 123, No. 11, 683-4 (1943). 


The thiamine requirements of man are not known with 
accurary. The demonstration that intestinal bacteria can 
synthesize thiamine carries interesting implications for 
human nutrition. It is not possible to state at the present 
time that thiamine requirements can be sustained for an 
indefinite length of time by such thiamine as is formed 
by intestinal bacteria. It may be that minute amounts 
of oral thiamine are needed for the growth of the bacteria 
which synthesize thiamine. 


The Performance of Normal Young 
Men on Controlled Thiamin Intakes 
A. Keys, A. E. Henschel, O. Mickelson and J. M. 
Brozek, Jr. of Nutrition Vol. 26, 399-415 (1943). 
Normal healthy young men living at around 3,000 Cal- 


ories per day on an ordinary balance of foodstuffs with 
an adequate supply of other 


The B Vitamins in Honey 


G. Kitzes, H. A. Schuette and C. A. Elvehjem J. 
of Nutrition Vol. 26, No. 3, 241-249 (1943). 


Microchemical and microbiological determinations 
showed the presence in honey of thiamine, riboflavin, 
nicotinic acid, pantothenic acid, pyridoxine, biotin and 
folic acid. The variations among samples was very large, 
due perhaps to the source of the honey and the number 
of pollen grains present. Comparison of new and aged 
honeys revealed a decrease in the pantothenic acid con- 
tent of the latter. 


Peanut Butter As a Source of Thiamin, 
Calcium, Phosphorus, and Iron 


C. D. Miller, L. Louis, and C. Peterson. Food 
Research Vol. 8, 27-32 (1943). 


Relatively large quantities of thiamin are present in 
raw peanuts and in the skin, but losses during the roasting 
process are commonly 75 to 85 per cent. However, since 

raw peanuts are unpalatable 





vitamins are not benefitted, 
in any demonstrable way, by 
a thiamine intake of more 
than 0.23 mg. per 1,000 Cal. 


NINETEEN YEARS AGO 


and unsuited for human con- 
sumption, it is impractical to 
recommend the consumption 
of peanuts in any other than 


over a period of some three 
months. The possibility was 
not ruled out that less than 
0.23 mg. would suffice or 
that deficiency might event- 
ually appear on the 0.23 mg. 


regime. 


Experimental Ribo- 
flavin Deficiency in 
Man 


J.J. Boehrer, C. E. Stan- 
ford and E, Ryan Amer. 
Jour. Med. Sci. Vol. 205, 
No. 4, 544-549 (1943). 


“The human body has need of many substances and no 
one food provides them all. The human palate, too, makes 
its demands, and it seeks variety of flavor and also differ- 
ences of texture. The various flavors—bland, sweet, spicy, 
acid, savory—must be not only pleasant in themselves, but 
also well blended or skillfully contrasted. 


It is misleading, therefore, when the subject of the ade- 
quate diet is under discussion to consider any one food or 
class of food materials by itself and out of relation to others. 
And when many foods of many kinds and many composi- 
tions are considered, the question of how they all go to- 
gether from the standpoint of taste as well as from that 
of body building and health must always be kept in mind. 
There unfortunately is, or has been in the past, a tendency 
on the part of students of nutrition to underestimate the 
importance of palatability, individual preferences, and 
family customs.” Caroline L. Hunt, DEPARTMENT OF 
AGRICULTURE YEARBOOK 1925, pp. 133. 


the cooked form. 

The thiamin content of 
four commercial samples of 
peanut butter varied from 
324 to 450 micrograms per 
100 grams, an average of 380 
micrograms per 100 grams. 


Vitamins in 
Edible Soybeans 
Paul R. Burkholder Sci- 
ence Vol. 98, 188-190 
(1943). 
Both immature and ma- 
ture beans of all the varieties 





“At the present time it 





tested contain appreciable 





seems that superficial vascu- 

lar keratitis is the earliest and most common visible mani- 

festation of riboflavin deficiency of the B group of vita- 
eng 

mins. 


Of the six volunteers, three received an experimental, 
low riboflavin diet and three received the same diet plus 
a supplement of 3 mg. of riboflavin. After five weeks, 
the group receiving no supplement of riboflavin showed 
no keratitis while superficial keratitis, of the type de- 
scribed as specific for riboflavin deficiency, appeared in 
a patient on a known and theoretically optimal intake of 
riboflavin. This failed to disappear on a “normal” diet, 
plus additional riboflavin. It may be that riboflavin 
plus other dietary factors are required to prevent ker- 
atitis. For further recent discussions on the vitamins, 
see The Journal Lancet—Special Vitamin Issue—Vol. 


LXIII, No. 11 (1943). 
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stores of B vitamins. 

The vitamin values of soybeans compare favorably with 
wheat and meats except that riboflavin and nicotinic acid 
in the beans are lower than in meat. It should be noted, 
however, that nicotinic acid in immature beans occurs in 
double the concentration found in the mature beans. 


Cranberry Waste as a Source of Emulsi- 
fying Agent for Salad Dressings 
Walter A. Nealy, The Spice Mill, Vol. 66, No. 12. 

Ursolic Acid, Cranberry Seed Oil and Cranberry Wax 
have been made on a test scale. Ursolic Acid refined, is 
a non-toxic, white, fluffy powder of no taste, odor, or 
acid reaction, with a high melting point, insoluble in 
water but soluble in alcohol or benzene. An excellent 
emulsifying agent, it produces water-in-oil type emulsions. 
Cranberry Wax may be made in various ranges of melt- 
ing points, up to 375° F. 
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TEE INDUSTRY'S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


Hard Candy, Novelties, Chocolate Pieces 


CODE 1A44 


Sugared Hard Candy Balls 
—1 lb.—55c 


(Purchased in a Retail Candy store, 
Chicago, Ill.) 

Sold in Bulk. 

Colors: Good. 

Stripes: Good. 

Shape: Good. 

Flavors: Good, sanded. 

Remarks: Suggest balls be sanded 
during the summer months and lett 
clear during the winter months. 
Balls always look better if not 
sanded. 


CODE 1B44 


Assorted Hard Candies 
—] Ib—35c 


(Purchased in a 5c and 10c 
Chicago, Il.) 

Sold in Bulk. 

Colors: Good. 

Stripes: Fair. 

Flavors: Fair, sanded. 

Remarks: Spinning out was not up 
to standard, shapes were uneven 
and stripes were carelessly put on. 


CODE 1C44 
Assorted Clear Cuts—1 lb.—55c 


(Purchased in a Retail Candy store, 
Chicago, Ill.) 

Sold in Bulk. 
Each piece is wrapped in cellulose. 

Colors: Good. 

Stripes: Good. 

Flavors: Good. 

Remarks: The best clear candies that 
the Clinic has examined this year. 
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Over the Candy Counter 


Now that Christmas is over, I must 
tell you how I managed to buy some 
candy. 

I squeezed into a candy store and 
thought I would have a bit of fun. 
Blithely I said to the saleslady, “I 
should like two two-pound boxes of 
candy.” “Only one box to a customer,” 
she replied. People looked at me as if 
[ were a thief. 

“All right,” I said. “I shall take 
two of those simply darling little 
pieces, and then I think I'll take .. .” 
“You'll take what we give you, and 
no fussing,” she said. 

When the candy was in the box 
I said, “And now you will please wrap 
it as a gift.” “Listen, when the last 
customer asked to have candy wrapped 
as a gift we took the candy out of 
the box and stuffed it into his pockets, 
and we don’t deliver, cither, before 
you ask.” 

I could see I was in the doghouse, 
as usual, so I decided I might as well 
dig in deeper. When the saleslady 
handed me the box of candy I asked, 
“Where is the sample piece of candy 
you always give when a customer buys 
two pounds?” 

“It’s in the box. Haven't you heard 


CODE 1D44 


Assorted Milk Chocolates 
—1 lb.—59c 


(Purchased in a 5c and 10c store, 
Chicago, III.) 


Appearance of Package: Fair. 


Box: Two layer, extension type, white 


printed in gold and black, no wrap- 
per. 


Appearance of Box on Opening: Good. 


there’s a war on? What do you think 
this is, Christmas?” People were star- 
ing wide-eyed by now, so I thought 
I might as well give them a good 
show. 

“Do you recall the good old days 
of two years ago,” I asked, “when a 
gift of less than five pounds of candy 
was considered an insult, and the cus- 
tomer was sneered at if he asked for 
less than five pounds?” I dwelt lov- 
ingly on the “five pounds” until 
people’s mouths were watering, like 
Choppy’s does when he sees a piece 
of steak. 

When I left the store, people were 
being admitted two at a time while 
the rest stood in the cold. 

By Roy Engel, from “A Line 0’ 
Type or Two,” Courtesy Chicago Tri 
bune. 

“Candy Boom?” 

(The Wall Street Journal) 
Rent” signs 
are coming down and empty retail 
shops are filling up again in California. 

Since June there has been a marked 
revival of the old-time spirit of busi- 
ness enterprise in the State. Little mer- 
chants are staking their money again 
in grocery, candy, tobacco and sta- 
tionery shops, and in restaurants. 


San Francisco—‘For 


Number of Pieces: 35. 
Coating: Milk. 
Color: Good. 
Strings: Good. 
Gloss: Good. 
Taste: Good for this priced choco- 
lates. 
Centers: 
Chew: Good. 
Jelly: Could not identify flavor 
Vanilla Cream: Good. 
Raspberry Cream: Good. 
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Vanilla Caramel: Good 
Nougat: Good. 
Maple Cream: Good. 
Peanut Butter Blossom: Good. 
Chocolate Cream: Good. 
White Cream: Could not identify 
flavor. 
Assortment: Too small. 


Remarks: Suggest that the assortment 
be larger also that the flavors be 
checked up in some of the pieces. 
Quality of coating is good. Suggest 
a peanut brittle, a few chips, a pea- 
nut cluster or two be added to the 
assortment. Also suggest that less 
creams be used. 


CODE 1E44 
Santa Claus Novelty—25c 


(Purchased in a Retail Candy store, 
Chicago, III.) 


Appearance of Novelty: Good: Three 
hard candy sticks wrapped in cel- 
lulose tied with green grass ribbon, 
a wired plush Santa Claus is fast- 
ened to the stick. 

Hard Candy Sticks: 

Colors: Good. 
Stripes: Good. 
Gloss: Good. 

Flavors: Good. 

Remarks: A neat and attractive novel- 
ty. Cheaply priced at 25c. One of 
the best that the Clinic has examined 
this year, 


CODE 1F44 
Christmas Bells—59c 
(Purchased in a Retail Candy store, 
Chicago, III.) 

Appearance of Novelty: Good. Two 
card board bells, foil wrapped, filled 
with hard candy squares, cellulose 
wrapper, spray of holly tied with 
red ribbon. 

Hard Candy: 

Colors: Good, sanded. 
Flavors: Good. 

Remarks: An attractive Christmas 
novelty, neatly put up. Would make 
a good Christmas tree ornament. A 
trifle high priced at 59c. 


CODE 1G44 


Peppermint Sticks & Santa Claus 
Novelty—60c 
(Purchased in a Retail Candy store, 
Chicago, Ill.) 
Appearance of Novelty: Good. Round 

card board cylinder striped like a 
peppermint stick, cotton Santa Claus 
tied with green grass ribbon on top, 
cellulose wrapper. 
Candy: Good. 
Remarks: A very attractive noveity 
but a trifle high priced at 60c. 
CODE 13B43 
Wrapped Vanilla Caramels—1 lb. 
—40c 
(Purchased in a 5c & 10c Store, 
New York City) 


F1RST CHOICE 


FOR FINER JELLY CANDIES 
EXCHANGE CITRUS PECTIN 


FIRST CHOICE FOR QUALITY: Jelly candies made with 
EXCHANGE Citrus Pectin are famous for their eating quality 
—freshness, flavor, and brilliant clarity—whether made cast 


or slab, 


Feature them in all your packs and assortments. 


They have a superior quality your customers recognize. 


The boys in our armed forces are eager for those tangy, fruit 


flavored Pectin Candies too. 


FIRST CHOICE FOR PROFITS: excuance Citrus Pectin 
Candy cuts production time—sets and is ready for “sanding” 
in a few hours—packs easily in bulk. With EXCHANCE per- 
fected formulas, you can be sure of a good batch—and 


good profits. 

Confectioners everywhere are featur- 
ing Jelly Candy made with EXCHANGE 
Citys Pectin. It’s a proven way to step 


Exchhatnge 
- 


Sold in Bulk 

Caramels wrapped in printed cellulose. 

Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: The best caramels at this 
price that we have examined this 
year. 


CODE 1H44 


Chocolate Hand Rolls 
—1 lb.—$1.50 
(Sent in for Analysis No. 4416) 


Appearance of Package: Good. 

Box: One layer type, extension edges, 
gold paper bottom, Dubonnet plush 
top, embossed in gold, tied with a 
yellow ribbon corner to corner. 
Chip carton wrapped in white 
paper. Neat and attractive looking. 

Appearance of Box on Opening: See 
Remarks. 

Coating: Dark. 

Color: Good. 
Strings: Good. 
Gloss: Good. 
Taste: Good. 

Number of Pieces: 50. 

Centers: 

Vanilla Caramel: Good. 

Nut Nougat: Good. 

Vanilla Nut Nougat: Good. 

Chocolate Caramel: Good. 

Cashew Cluster: Good. 

Lemon Cream: Too dry. 

Pink Cream: Could not identify fla- 
vor. 


CALIFORNIA FRUIT GROWERS EXCHANGE 


Products Department, Ontario, California 


189 W. MADISON ST., CHICAGO * 99 HUDSON ST., NEW YORK 
Copyright, 1943, Calif Fruit G 3 , Products Departme—t 


up sles and increase proSts, Try it! 
< 


CITRUS 
PECTIN 
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Nut Cream: Hard and dry. 
Fruit and Nut Cluster: Good. 
Filbert Twins: Good. 

Maple Creams: Center, tough. 
Coffee Creams: Good. 
Chocolate Cream: Good. 

Glace Pineapple: Good. 
Vanilla Cream: Good. 


Assortment: Good. 


Remarks: 


Chocolates are not in the one dol- 
lar and a half class. 

Box did not open up good, too 
large for 1 Ib., needs dividers or 
trays. 

Most cream centers need check- 
ing up as they were hard and dry. 
some were tough. Also flavors in 


some of the creams need checking 


up. 

For a dollar and a half box—sug- 
gest the following be added—single 
nut meats, a good butter crunch, nut 
glace pieces, some cordial fruits, a 
few hard candy chips or sponge 
pieces, also'a few fancy top pieces. 

Size of box and packing should 
be checked up right away. 


CODE 1J44 
Ice Boat—25c 


(Purchased in a Retail Candy store, 
Chicago, Ill.) 
Appearance of Novelty: Good. Wood- 
en raft with a sail on, two hard 
candy’ sticks, one on each side, 


The CONSUMER Looks For 


VamrerY ... 


NEW COMBINATIONS ARE THE KEYS 
TO SOMETHING DIFFERENT... 





If you are contemplating the production of a new 
piece . . . or an improvement in your regular 
lines , . . let NULOMOLINE SERVICE cooperate 
with you by offering practical suggestions. 


Write for your copy of "MEETING EMERGEN- 
CIES'"'—it contains fifty standard and emergency 
formulas plus data on how to overcome 
material shortages. 


Dont wait until graining, drying or 


fermentation affects your candies— 


USE 





NE 


and avoid production losses— 


Write Nulomoline Service, Dept. MC-244 
120 Wall St., New York 5, N. Y. 


THE NULOMOLINE COMPANY 
Manufacturers of Nulomoline 
STANDARDIZED INVERT SUGAR AND SYRUPS 
120 Wall Street, New York 5, N. Y. 


NULOMOLINE LIMITED 


330 East N. Water St. 
Chicago 11, Illinois 
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1410 Stanley St. 
Montreal, Can. 


751 Terminal St. 
Los. Angeles 21, Calif. 





wrapped in cellulose, tied to raft 
with red grass ribbon. 

Candy Sticks: 

Colors: Good. 
Stripes: Good. 
Gloss: Good. 

Flavors: Good. 

Remarks: This company is turning out 
a very fine line of novelties. Neat 
and attractive and cheaply priced. 
The best that the Clinic has seen 
this year. 


CODE 2K44 
Sugar Motto Hearts—4 ozs.—5c 


(Purchased in a 5c and 10c store. 
New York City) 

Sold in Bulk 

Colors: Good. 

Printing: In red: Good. 

Texture: Too hard. 

Flavor: Hardly any could be tasted. 

Remarks: Lozenges are too hard and 
flavors need checking up. A _ piece 
of this kind needs plenty of flavor. 


CODE 2144 


Assorted Cellulose Wrapped 
Hard Candy—2 ozs.—5c 


(Purchased in a 5c and 10c store, 
New York City) 

Sold in Bulk—each piece has a cellu- 
lose wrapper. 

Colors: Good. 

Gloss: Good. 

Flavors: Fair. 

Remarks: Well made hard candy. Sug- 
gest a better grade of flavors be 
used. 


CODE 2044 


Chocolate Peppermint Pattee 
—1% ozs.—5c 


(Purchased in a railroad depot, 
New York City) 

Wrapper: Glassine, printed in green 
and red and brown, 

Coating: Dark: Good, but too thin. 

Center: 

Color: Good. 
Texture: Slightly tough. 

Flavor: Fair. 

Remarks: Most peppermint pattees 
on the market weigh 2 ozs. or 
more. Coating is entirely too thin. 
Center could be firm but not tough, 
needs checking up. 


CODE 2P44 


Chocolate Coated Chocolate 
Marshmallow Bar—1 2 ozs.—5c 


(Purchased in a railroad depot, 
New York City) 

Wrapper: White glassine, printed in 
yellow and blue. 

Coating: Dark: Fair. 

Center: Color: Good. 
Texture: Good. 
Taste: Fair. 

Remarks: Quality of the bar is not 
up to the standard of some other 
marshmallow bars that are on the 
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| : WY Y For true and delicious flavors, go to Standard 
' ; AY Ne Synthetics. All Natural Essential Oils and 
A, 
NY YY) is Aromatics in stock. Delicious Flavors for 
Wh CW 
ae FY Wy - Hard Candies and Chocolates 
ey We 
FOR THE Wy 
SY Raspberry Chocolate 
V > | Strawberry Wild Cherry 
Nh oe Pineapple Vanilla 
=) P Grape Peach 
5 Ye 4 Orange Cocoanut 
-| Lemon Lime 











MAKE R 


Anise Ginger 









SEND FOR INFORMATION 


AND SAMPLES Write for our catalogue of complete line. 


STANDABD 
CJ INC. 


, 


30 West 26th Street New York 10, N. Y. 





Branches in: 


FORT WAYNE .INDIANA 


| Chicago, Kansas City, Mo., San Francisco. 


} 
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market. Coating had a very cheap amined in some time and the candy 
taste. . is of very good quality. 
CODE 2Q44 CODE 2844 
Sugared Lemon Drops—8 ozs. Assorted Cellulose Wrapped 
—30c Hard Candy—4 ozs.—23c 
eS depot, (Purchased in : Se and Wee store. ~— 1877 
i . New York City ° . 
Appearance of Package: Good. Round Sold in Bulk Quality Supplies 
tin, friction top, printed paper band Wrappers: Printed cellulose: Good. ior 

in white, yellow and green. Makes Colors: Good. 

a neat looking package. Gloss: Good. Candy Craftsmen 
Color: Good. Flavors: Good. Importers — Distributors 
Sugaring: Good. Remarks: One of the best cellulose Mensfectarers 
Flavor: Good. wrapped hard candies that the 
Remarks: The best hard candy lemon Clinic has examined this year. H. A. JOHNSON co. 

drops that the Clinic has examined 221 State St. 28 N. Moore St. 

in a long time. A very fine lemon CODE 2744 Boston 9, Mass. New York 13, N. Y. 

flavor. Assorted Cellulose Wrapped 

CODE 2R44 Candies—Clear Type—4 ozs. 
—18c 
Assorted Hard Candy Drops : e 
—1% ozs.—5c (I — b Se ee store, FLAVORS FOR 
(Purchased in a railroad depot, Sold in Bulk ‘ HARD CANDIES 
New York City) Wrappers: Printed cellulose: Good. : 
Box: Folding, colors white, red, blue Colors: Good. In natural fruit essences we 
and green. Gloss: Good. recommend Raspberry and 
Drops: Flavors: Good. Raspberry Extra strong for 

Colors: Good. Remarks: One of the best clear hard | hard candy. It is made from 

Gloss: Fair. candies that the Clinic has examined true fruit only, without the ad- 

Flavors: Good. this year, well made. dition of ethers. 

Remarks: The largest package of 








@ Particularly suited for hard 
candies are our non-alcoholic 
concentrated imitation flavors. 
These are oil soluble and come 


drops for 5c that the Clinic has ex- 


<> FLAVORS» DREYER 


ges For a really fine 
(221 Raspberry flavor try our 













CANDY TIED WITH 


iIBBONS —awm et CONCENTRATED IMITATION in: 
ore Sales i haiti 
iin Midate won oe RASPBERRY Cherry Strawberry 





FOR HARD CANDY Pineapple Wild Cherry 


$8.00 Gal. 


Use 11/2 oz. to 100 Ib. 
batch candy 


Samples on Request 


PR. DREYER INC 


119 WEST [9thST., NEW YORK,NY. 


Satin — Messaline — Patriotic 
& Novelty Ribbons—Rib-O- 
Nit Ready-Made Bows — 
and Rosettes. 


R.C.Tart Co. 


429 W. RANDOLPH Sr. CHICAGO 


Try Lueders for every hard 
candy flavor you need! 


















































GOOD SYRUP FLAVOR! 


Established 1885 
George 


Lueders 
& Co. 


fit your requirements, call. 427-29 Washington Street 
New York 


CHICAGO SAN FRANCISCO 
510 N. Dearborn Street 56 Main Street 


B. Ww. D Y E e & ¢ oO 4A P A N Y MONTREAL, CANADA, 36! Place Royale 


Repr. in Philadelphia and St. Louis 





Non-rationed syrups can have a flavor 











to suit your product. For a blend to 





Sugar Economists & Brokers 














120 Wall Street, New York 5, N. Y., Phone: WH 4-8800 


Cable: DYEREYD, N. Y. BACK THE ATTACK 
BUY WAR BONDS 
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Natural 
TWICE as SWEET 


Cofkee “Flavor 
THRICE as FLUID 


AS ORDINARY CORN SYRUP | Sar Cream Centers... 


Busy . . . busy . . . busy! And still we can’t produce 

enough “SWEETOSE” to go around. Because of its unique also Ice Creams 
combination of advantages, however, “SWEETOSE” will 

be even more desirable in the post-Victory era. As you and Ices 


plan tomorrow’s formulas, please remember these 
“SWEETOSE” advantages: Cuts cost of ingredients be- 
cause of its unequaled ability to replace other sweeteners 
. . . Permits faster cooking and faster whips . . . Handles 
easier in storage tanks, pipe-lines and kettles . . . Im- 
proves product taste and actually accents other flavors . . . 
Extends the shelf life of candies and confections. Here 


DELICIOUS ....sure of a 
are vital, money-saving, profit-building advantages—all i 
“a dtl —-tnn Warm Welcome 


Because of wartime conditions, distribution—even to the 

direct war effort and essential civilian activities—cannot 

be unlimited. That’s why we are "nahble to supply 

“SWEETOSE” to the countless candymakers who are eager + 

to use this exclusive Staley sweetener for the first time. . 

That’s why we are unable to fully meet the increased de- Samples and Prices on request 
mand for “SWEETOSE” by our pre-war confectioner cus- 

tomers. 


*""SWEETOSE" Reg. Trade Mark for Staley's Enzyme 
Converted Corn Syrup. 


A a E. ‘STA LEY POLAKS WORKS inc 


—~— 36-14 35th STREET LONG ISLAND CITY, N. Y. 
SOY SEAN CHICAGO © LOS ANGELES © SAN FRANCISCO @ ST. LOUIS 
DECATUR ‘om ILLINOIS Mw ‘ 


t 
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Candy Jobbers Get Recognition 

Special recognition will be given Southern candy job- 
hers who are cooperating wholeheartedly in the war 
effort under a plan just announced by the Southern 
Wholesale Confectioners Association, in Atlanta, Ga. The 
scope of the jobber does not make giving a flag or other 
recognition by the government possible so the S. W. C. 
A. has decided to give to these firms, an especially de- 
signed certificate suitable for framing and display, at- 
testing to the individual firm’s participation in war ac- 
tivity. The certificates will be countersigned by Presi- 
dent A. R. Liddeli and Secretary C. M. McMillan and 
based upon a point value of evaluation. For example. 
the following things will be taken into consideration: 
participation in the container re-use program; war bonds 
and stamps purchase; payroll deduction plans; Red 
Cross activity, etc. 


Baltimore Salesmen Start Bond Sales 


The Confectionery Salesmen’s Club of Baltimore, 
Inc., opened its War Bond Campaign in support of the 
Fourth War Loan Drive on January 17th at the Lord 
Baltimore Hotel, Baltimore, Md. About 75 guests were 
present. Among them were: the Hon. Howard W. Jack- 
son, former Baltimore mayor, and chairman of the 
Fourth War Loan Drive for the state of Maryland, Mr. 
J. George Eierman, deputy manager of organizations of 
the War Finance Committee of the Treasury Depart- 
ment. 

Other guests present were: Mr. C. Alvin Riebling, vice- 
president of the Equitable Trust Co.; Mr. J. Fred Birk- 
meyer, chairman of arrangements, Mr. Harry W. Loock. 
president of the Maryland Wholesale Confectioners Asso- 
ciation; Mr. Ralph Klotsbaugh, new president of the 
Manufacturing Confectioners of Baltimore; Mr. Samuel 
Rosenthal, president of the Confectionery Salesmen’s 
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CHEMICALS 


SERVING INDUSTRY...WHICH SERVES MANKIND 








Wirether you are looking to candy or cookies, or any of scores 
of foods or beverages, to bring you “wong sales success, we 
believe it will pay you to look at Et 

Ethavan, vanilla-like in taste, imparts a flavor that your cus- 
tomers will say is “‘super’’! Products with Ethavan have a 
pleasing aroma, and, with its flavoring strength -  ameeng append 


avan now. 


three times that of vanillin, Ethavan is eco- 


nomical to use. 

Complete information on Monsanto Ethavan 
will be sent promptly upon request. MonsaNTo 
Cuemicat Company, Organic Division, 1700 
South Second Street, St. Louis 4, Missouri. 


Ethavan THE SUPERIOR FLAVORING MATERIAL 


(Ethy! Vanillin) 








Club of Baltimore, Inc.; Mr. Samuel A. Spector, co- 
chairman of the Bond Drive; Mr. I. F. Kartman, chair- 
man for the evening: Miss Minnie Johnson of Voneiff- 
Drayer Co.; Miss Phyllis Foos of Fred E. Foos Candy 
Co. A $500,000 War Bond sales goal has been set by 
the members of the three organizations. 


Stein, Haty & Co., INc., importers and manufacturers 
have announced the early return of their vice president, 
Mr. Morris S. Rosenthal who has been serving as assist- 
ant director of the Board of Economic Warfare 


Hooton CHOCOLATE 
CoMPANY’S treasurer, Mr. 
R. H. Butterworth. Jr.. 
died January 14, at Sum- 
mit, New Jersey. Mr. But- 
terworth served during the 
first World War with Am- 
bulance Co. 33 attached 
to the 4th Division and 
took part in four major 
engagements. He was well 
known in both the ice 
cream and confectionery 
business. 


List Opens Public Relations Organization 

Mr. Otto F. List, former editor of THE MANUFACTUR- 
ING CONFECTIONER, has announced the establishment of 
his own public relations organization in the Bankers 
Building, Chicago, to render a specialized editorial rela- 
tions service. Mr. List was connected in an editorial ca- 
pacity with THE MANUFACTURING CONFECTIONER from 
March 1938, until May 1943, and with business papers 
in the public transportation field and petroleum industry. 
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Currie 


AUTOMATIC STACKER 
For STARCH TRAYS 


The Currie Automatic Stacker will handle any type of 
starch tray. Before the war halted production of these ma- 
chines, a number of factories received delivery of their 
Stacker. The Currie Stacker is giving a fine account of 
itself in these plants, especially because of its direct con- 
tribution to manpower conservation. 


REPAIR PARTS 
MANUFACTURERS We can furnish repair parts to meet your 


f immediate maintenance and operating require- 
0 ments. We invite our customers to take ad- 

STA K-Ezy vantage of this service. 
We can build machines like this for you if 
STEEL your priority rating is high enough. Essen- 
STARCH TRAYS tially, this advertisement is published as a 
reminder that we will be in full production 

again after the war. 
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CURRIE MANUFACTURING CO. 


CHICAGO 1837 W. Grand Ave. ILLINOIS 









The most delectable center 
will find its perfect mate 
in Merckens Fondant Process 
Chocolate. Its flavor, color, 
aroma and texture are unexcelled. 






BRANCHES: Boston 9, Mass.: 131 State Street 
New York 17, N. Y 250 East 43rd Street 


MERCKENS CHOCOLATE CO. INC samt: ge 2 tdi 6 tartan, tn. 
. - AGENCIES: Chicago 3, ill.;: Handler & Merckens, Inc., 
110 South Dearborn Street 


Seventh and Jersey Streets, Buffalo, New York Salt Lake City, Utah: W. H. Bintz Company 


Denver, Colo.: Western Bakers Supply Company 
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CONFECTIONERS’ BRIEFS 





Gum, INc., announces the addition of Charles H. 
Meek, as a broker in the Baltimore and Washington ter- 
ritory formerly handled by Samuel S. McKnight. Mr. 
Meek was eastern sales manager, for the past five years. 
of the confectionery division of Kraft Cheese Company 
before making the change. 


CHOCOLATE BARS AND HARD CANDY were included in 
the parcels shipped by the Red Cross to prisoners of 
war last year. Total shipments amounted to 59.250.704 
pounds of foods, meats, cheese, fats. fruits. biscuits. etc. 
... R. J. Kuorzpavuen, Secretary of the Manufacturing 
Confectioners of Baltimore City, said that more than 1U0 
men in the candy industry met on January 17, at the 
Lord Baltimore Hotel, Baltimore. Md.. for a dinner and 
rally to start the 4th War Loan Drive. Three associations 
participated; the MaryLanp WHOLESALE CoNFECTION- 
ERS’ Association, the CONFECTIONERY SALESMEN’s CLUB 
oF BALTIMORE, and the BALTIMORE MANUFACTURING Con- 
FECTIONERS AssociATION. It is estimated that upwards 
of one million dollars in bonds were sold. . 


The Chicago Candy Club has just completed a most 
successful year under the retiring president. SYDNFY 
HoFrFMAN, with its membership increased from 42 to 55, 
and with meetings well attended. The outstanding event 
of the year was the huge War Bond Rally which was 
held in June in co-operation with the National Confec- 
tioners’ Association. The club admitted two more mem- 
hers at the January. meeting, making the present mem- 
bership total 57. 


A batch of “WHITEWASHED” CANDY was found by the 
New Hampshire Board of Health recently. A Ports- 
mouth party sent in a specimen of hard candy in “nug- 
get” form complaining that it had a very bad taste. 
such that it could not be eaten. Investigation showed 
that the flavor was very bad, caustic in character, and 
that it was confined to a dense white powdery coating 
which on analysis proved to be a mixture of calcium 
hydroxide and calcium carbonate, the ingredients of 
ordinary whitewash. Upon further investigation. it was 
found that a shipment of candy had been made to a 
store with an envelope containing caustic lime. the ob- 
vious purpose of which was to absorb moisture and 
prevent sticking of the pieces. The proprietress of the 
store decided to improve on the non-sticking process by 
rolling each piece in the lime, saying she rather liked 
the “limey” flavor thus imparted—an idiosyncracy of 





taste not shared by her patrons. The balance of the 
stock was confiscated according to the food and drug 
law pertaining to confectionery. 


The first meeting of the Cuicaco Canpy CLus this 
year was held at the Maryland Hotel, Chicago, on Mon- 
day evening, January 10. Chairman Georce W. Gron- 
BERG of the Christmas Cheer Committee, reported on 
the way in which club members had secured donations 
of more than a ton of candy from 31 co-operating manu- 
facturers. This candy was distributed among 22 orphan- 
ages in Chicago and vicinity. The club extends its 
hearty thanks to manufacturers for helping to brighten 
the holidays for the children. . . . President ARTHUR J. 
WacNeR of the Chicago Candy Club has announced the 
following committee appointments: Chairman, Executive 
Committee. SypNey Z. HorrMan; Membership, Jack 
Rusey; Entertainment, Epwarp Ossowsk1; and Publi- 
city, Victor ELvine. ° 

AnTHUR J. WacnerR of the Charms Company. was 
elected president of the Chicago Candy Club at the 
December meeting of the group. Apo_pH Logs of the 
Meister Company, was elected vice-presideft; and 
THEopoRE A. SOMMER was made secretary and treas- 
urer. as 


D. L. CLark Company has renewed “Where Do We 
Stand?” for the second year on the Blue Network. The 
radio program is heard in behalf of Clark chewing 
gum on Sunday evenings from 5 to 5:30 p. m., and 
features John Vandercook,. news commentator. , 
Kk. J. Brach & Sons Company has opened a_ branch 
employment office in the Chicago suburb of Berwyn. 
A display of the products manufactured by the com- 
pany will be featured in the windows of the local store 
where employment headquarters are set up. 


A Rare Treat for Candy Jobbers 


Jobbers will have an opportunity to meet that currently 
rare, but formerly abundant, species of homo sapiens 
known as representatus manufacturensis, and the manu- 
facturers and their salesmen will have a chance to renew 
their acquaintance with the jobbers they used to call on 
before the jobbers started calling on them, when the 
Chicago Candy Club holds its get-together for all of 
them on February 29th, in the Louis XVI Room at the 
Sherman Hotel. Festivities, according to Victor Elving 
Publicity Committee chairman, will start at 8 p.m. and 
wind up some time in March. 





Cedar Rapids. 


PENICK 





Your Candy's Sweetness 


. .. comes from the sun, rain and clean 
earth. In the magic-like process from corn 
seed to Penford Syrup, man’s skill and care 
never slacks. You can be confident in the 
purity and consistent quality of Penford Corn 
Syrup—made in the great P & F factories at 
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R. H. Harpesty, Sr., one of America’s oldest candy 
makers, who began his profession in Richmond, Va., at 
the age of 14, died on January 15 after more than 71 
years of candy manufacturing. Mr. Hardesty, who 
headed the R. H. Hardesty Candy Company, began his 
career in 1871, when he answered an ad and went to 
work for Frederick Neurath as a candymaker for 12 
years. At the end of that time he started his own com- 
pany. . . . TED SOMMERS, secretary of the Chicago Candy 
Club, who has represented the Cracker Jack Company 
in the Chicago area for the past 30 years, has left that 
firm to start a confectionery and food brokerage busi- 
ness of his own. 

Max Pinski of the BouLEVARD Canpy CoMPANY, was 
the victim of a serious automobile accident on New 
Year’s Eve, but is expected to return to his home 
shortly. Dap’s Cookie Co., Ltp., Vancouver, B. C., has 
been acquired by NasBos Foop Propucts, Lrtp., of that 
city, with the exception of that part of the Dad’s busi- 
ness situated on Vancouver Island. 


Manning, Candy Broker Dies 

Joseph P. Manning, important candy broker and presi- 
dent of the Joseph P. Manning Company, one of the 
largest tobacco houses in the country, died in Boston 
on January 23 at the age of 77. Mr. Manning will be 
well remembered by his many friends in the candy 
industry. 


A. R. C. Holds Chicago Meeting 


The Associated Retail Confectioners met in Chicago, on 
February 6th at the Morrison Hotel to discuss current 
problems of the industry and the retail group in particular. 





At the annual meeting of the Candy Production Club 
of Chicago, held Monday, January 10, G. LLoyp Latren 
general superintendent of Schutter Candy Company 
was re-elected president; 
GeorcE P. GoEBEL, of The 
Goebel Company, secre- 
tary; JoHn E. CLARKE of 
Lamont, Corliss Co., as 
treasurer. Direct- 
ors elected for three 
year terms were HowarpD 
AYLESWORTH, Burrell 
Belting Company and 
FRANK T. GLENN of. Nu- 
trine Candy Co. 


Harry C, Brera, vet- 
eran candy maker, died 
at Buffalo, New York 
after an operation re- 
cently. Mr. Bierma, 57, 
was in the candy manu- 
facturing business after 
“G, Lloyd Latien re-elected...” taking over the company 

started by his grand- 
father in 1856 in that city. Mr. Bierma was past execu- 
tive officer of the National Association of Retail Con- 
fectioners. Plans have been formulated for the 
annual Ladies Party by the Canpy PrRopuction CLUB OF 
Cuicaco according to an announcement by George P. 
Goebel, secretary. The party will be held on Wednes- 
day, February 23, at the Edgewater Beach Hotel in 
Chicago. 
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CORN PRODUCTS SALES CO. 


17 BATTERY PLACE, NEW YORK 4, N.Y. 
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SHORT CUTS 


for manufacturing 


eae Safer Way to De-Scale 
Water-Cooled .Equipment 








confectioners 





HENEVER candy- 
V4 cooling slabs, tables, 
cream beaters, kettles, 
tempering tanks or other 
water-cooled equipment 
acquire lime-scale de- 
posits, equipment cannot 
operate at top efficiency 
. . desired transfer of 
heat takes longer .. . all 
subsequent operations 
are delayed. 


Safer Than Raw Acids! 


But there is a FAST, 
easy way to remove 
these insulating deposits 
that is far SAFER to 
use than commercial 
raw acids. Use Oakite 
Compound No. 32, a 
specially designed scale- 
dissolving material, 


that THOROUGHLY 
and RAPIDLY elimi- 
nates deposits either by 
circulating or soaking... 
quickly restores normal 
heat transfer. 

Send for FREE BOOKLET! 
Revised booklet gives 
further details on how 
Oakite Compound No. 32 
can put your de-scaling 
work on a low-cost basis. 
Send NOW! 


OAKITE PRODUCTS, ING 
36C Thames Street, New York 6, N. ¥ 
Technical Service Representatives in Principal 
Cities of the United States and Canada 


OAKITE 


Specialized 


CLEANING 








MAKE THE NAME -— 
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CUT GEARS 
CUT RACKS 


o-% CUT SPROCKETS 


We have the facilities, 
the equipment, the per- 
sonnel and the ‘‘know- 
how" to give you the kind 
of service and coopera- 
tion you need for cut 
gears of any type, in “7 
quantity—any material. 
We also produce sprock- 
ets for Roller and Silent 
Chains and do precision 
surface grinding. Latest 
modern equipment. 

Let us have your next 
order, or visit our plant 
when in Chicago. 


INDUSTRIAL GEAR MFG. CO. 


4531 VAN BUREN STREET 
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SUPPLY TRADE NEWS 





| Montgomery Heads Essential Oil Group 


On January 14, Mr. John H. Montgomery, secretary of 
Fritzsche Brothers, Inc., New York, was elected president 


of the Essential Oil Association of the U.S., at the 


association’s annual meeting. Mr. Montgomery. vice 
president last year, succeeds Mr. V. H. Fisher. vice presi- 
dent of Dodge & Olcott Co., New York. 

Among the 
other officers 
named were: Mr. 
William Schilling. 
Jr., secretary of 
the Norda Essen- 
tial Oil & Chemi- 
calCo., New York. 
vice president: 
Mr. Robert B. 
Magnus, vice 
president of Mag- 
nus. Mabee & 
Reynard, Inc.. 
New York. secre- 
tary-treasurer: 
and Mr. Ray C. 
Schlotterer as 
managing direc- 
tor, a post he held 
last year. 

Mr. Frederick 
G. Buehler. vice 
president of George Lueders & Co., New York; and Mr. 
Fischer were named to the Executive Committee. 

Over 100 representatives of the essential oil industry 
attended the meeting. The annual report of the president 
was given by out-going president Fisher. Dr. Eric C. 
Kunz, president of Givaudan-Deawanna, Inc., presented 
the Scientific Committee report. 





John H. Montgomery 


Ascorbic Acid for Army? 


The addition of Vitamin C to hard candy making up 
the “C” Ration for the Army is under consideration by 
U. S. Army Quartermaster Department. While purely 
in the speculative stage as yet, it is believed that each 


0.6 ounce piece of candy, which will be individually 


| wrapped, should contain not less than 40 milligrams of 
| ascorbic acid. 


Yyorrrrrcrrorrore— - 


Wanted: 
CANDY PLANT SALES MANAGER 


National organization has opening for sales man- 
ager in West Coast candy plant. Permanent posi- 
tion, attractive salary. Prefer man 28-42, good 
education, pleasing personality, ability as corre- 
spondent, executive capacity. Several years’ experi- 
ence selling chain store buyers desirable. Must 
know quality, competitive prices all types of candy. 
Write: giving age, draft status, education, employ- 
ment record. Replies held confidential. If desired. 
may be made through third party. Address B-24410, 
c/o THE MANUFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago 6. Illinois. 
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FLORASYNTH LABORA- 
Tories, INc., have reveal- 
ed that Mr. De Vere L. 
MecNinch, manager of the 
Chicago office of that com. 
pany. has been honored 
with the election as presi- 
dent of the Red Arrow 
Club, veteran organiza- 
tiontion of the 32nd Divi. 
sion of the First World 
War with which he served. 
Mr. Mc Ninch has been a 
member of Florasynth 
Laboratories. Inc., since 


1935. 


LAMBORN & COMPANY, 
Inc. has issued its twelfth 
annual edition of Lam- 
born’s Sugar Calendar 
containing statistical data and other vital information 
pertaining to the sugar industry of the United States and 
the world. It provides the prices for each day of 1944 for 
raw and refined sugar effective the same date in 1943 to- 
gether with the monthly averages. 


Mr. DeVere L. McNinch 


NATIONAL STARCH PRopucts INc., report the death of 
Mr. Milton J. Heim, manager of the Central Division of 
that company with headquarters at Philadelphia. Mr. 
Heim was connected with National Starch Products Inc.. 
for 25 years and was considered an expert on adhesives 
and starch products. 

New York Corree aNd SuGAR EXCHANGE, INc., has 
elected Mr. Ody H. Lamborn, president of the Exchange. 
Mr. Lamborn is president of Lamborn & Co.. Inc.. 
New York sugar brokers. 


A. D. S. PALMER formerly with The National Sugar 
Refining Company as advertising and sales promotional 
manager has joined B. W. Dyer & Company, sugar eco- 
nomists and brokers, in a sales and promotional capacity. 


H. KoHNstaMM & Company held its annual sales meet- 
ing on December 27, 28. and 29 at the company’s New 
York offices and Brooklyn plant. The complete line of 
flavoring extracts and certified food colors were reviewed 
at the meeting and discussions were held on new flavors 
to be introduced as soon as war-time restrictions are 
lifted, as well as of other post-war developments. Four- 
teen members of the sales staff were present. 


At H. Kohnstamm & Company sales meeting. L. to R.: E. A. 


Pfeiffer; R. Carmel; R. H. Pulver: E. M. Moss; F. V. O'Neil; W. D. 


Harrison; C. Biddison: Justin Pulver: W. H. Nelson: A. Vogel: J. 
Sloane; H. Phillips: H. Anderson, A. J. Toster. 
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Assure the freshness and purity of your coffee 
products by using Barrington Hall Instant 
Soluble Coffee. The rancid oils which stale 
coffee and, in turn, stale the product: they 
enter, have been removed! Write for full 
particulars. 

BAKER IMPORTING CO. 


MINNEAPOLIS 
212 N. SECOND ST. 


INSTANTLY PREPARED 


GTO 


NEW YORK 
132 FRONT ST. 










QUALITY 
100% pure 





mone 
BACK HIM UP-BUY WAR BONDS 


*« 





HOOTON CHOCOLATE C0. 


NEWARK, - ESTABLISHED 1897 
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The Seal of 


QUALITY PRODUCTS 
AND SERVICE 


~ ROSS ROWE INC. 


_ -J5VARICK STREET. WRIGLEY BLDG. 


- NEW YORKN.Y. CHICAGO,ILL. — 
: ; SOLE SELLING AGENTS FOR 
__ AMERICAN LECITHIN COMPANY 

































—MILK— 


POWDERED---CONDENSED 


WHOLE — SKIM SWEETENED SKIM 
SPRAY — ROLLER SWEET CREAM 
FROZEN CREAM 
— Cars or less — 


You know why supplies are limited—we're doing 
our best to distribute fairly whatever is available. 


Order as far in advance as possible. 


SIMMONS DAIRY PRODUCTS, LTD. 


13 W. FRONT STREET CINCINNATI 2, OHIO 

















by e& POINT RIGHT... 
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“9-8” 
Oil Soluble Flavors 
4M Favorites among the imitation 


© flavors in our “O-S” line excellent 
for summertype coatings are: 


a Apple Cherry Peach 
Banana Coconut Pecan 
Butter Cola Type Pineapple 
Caramel Orange Strawberry 


Schimmel & Co., Inc. 


601 West 26th Street, New York 1, N. Y. 














All you want... Non-quota 


HIGH CONVERSION SIRUP 


Neutral flavor—rich in sugars—low in dextrins 







WASCO GOLDEN—for colored goods 
WASCO SILVER (3 weeks}—for white goods 
(Ex Waverly, lowa) 








WAVERLY SALES CORP. 
521 5th Ave. New York 17 








LIGNIN VANILLIN. C. P. 


A Finer Vanillin of Exquisite Aroma. 


A NATURAL SOURCE Vanillin originated 
and manufactured in the United States. 


AROMATIC CHEMICALS AND ESSENTIAL 
OILS FOR FLAVORING PURPOSES. 


AROMATICS DIVISION 
GENERAL DRUG COMPANY 
644 Pacific St., Brooklyn, N. Y. 


Interior of Factory 
$8 S. Clinton St., Chicago 
WISCONSIN. U. S. A. 1019 Elliott St., W.. Windsor, Ont. 





CAN YOU PUT MORE HOURS 
INTO A DAY! 


No, but you can make each hour more 
productive by using equipment Tailor- 
Made by F. R. Schmitt & Son. 


Research-Design-Construction-Development. 


F. R. SCHMITT & SON 


31-49 TWELFTH ST.,LONG ISLAND CITY, N. Y. 
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Crystal Pure Executive Loses Son 
Samuel Edward Levin, son of Mr. and Mrs. Edward 


Levin was lost in action in the Solomons Islands on 
September 15, 1942 on 
the U. S. S. Aircraft Car- 
rier “Wasp”, THE MANu- 
FACTURING CONFECTIONER 
learned recently. Mr. Ed- 
ward Levin is treasurer 
of the Crystal Pure 
Candy Co., of Chicago. 
His son was a Store- 
keeper, Ist Class aboard 
the carrier, and was a 
graduate of the Univer- 
sity of Illinois. He also 
attended Northwestern 
University, the University 
of Wisconsin Medical 
School. Samuel was 
awarded four musical 
scholarships and was an 
accomplished musician. 
He joined the U. S. Navy 
in 1941. Another son, 
Jerome Willard is in the navy at present. 





Samuel E. Levin 


FELTON CHEMICAL Company, INc., has opened a 
branch office in Mexico City, because of the increased 
demand for its products and to better service its cus- 
tomers in that country. Mr. J. Alvarado Lan, a chemical 
engineer of the National University of Mexico, is general 
business manager. Mr. Julian R. Fonte, of the Brooklyn 
home office spent two months in Mexico supervising the 
opening of the new branch office. 


A Sales-LEAP 
All the YEAR 


EBRUARY 29th means ONE extra day in a 

a whole LEAP-year for added sales. 
AROMANILLA offers the opportunity for a 
sales-"leap'’ EVERY day, EVERY year. 
That is because AROMANILLA is made from a 
base of MEXICAN vanilla Beans, acknowledged 
to be top-ranking and capable of giving your 
confections that Under-Tone of Natural, Full- 
but-Soft, Enticing, Balanced Flavor-Appeal which 
whispers to the eater: You want MORE of this." 


We Suggest A Trial-Order 
Satisfaction Guaranteed 
“SINCE 190° 


Aromanilla 


TRADE-MARK REG. U.S. PAT. OFF. =. 


6 Varick St., New York 13, N. Y. 
Chicago Representative: Ed M. Sinclair 
219 E. No. Water St., Delaware: 6554 


Brokers: We have a few, excellent, open territories. 
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| ‘TOP PERFORMANCE' } 
‘UNQUESTIONED QUALITY" } 
| "WIDE EXPERIENCE’ § 


FROM THE 9 BURRELL STARS 


* CRACK-LESS Glazed Enrober Belting 
* THIN-TEX CRACK-LESS Glazed Belting 


* White Glazed Enrober Belting 
(Double Texture; Single Texture; Aero-Weight) 


* Batch Roller Belts (Patented) 








* Feed Table Belts (Endless) 

* Bottomer Belts (Endless) 

* Carrier or Drag Belts 

* Cherry Dropper Belts 

* Innerwoven Conveyor Belting 


Proven ability to “take it" has placed BURRELL Belting 
in practically all Confectionery Plants. Why not yours? 


“BUY PERFORMANCE" 





~~ 413 § Ss. atin Ave., Chicago, Ill. 






















MAPLEINE 


BOOSTS 


CHOCOLATE FLAVOR 


_——_—— 


YOU can't get more chocolate but you can 
make what you have go farther— with Mapleine. 
Mapleine Fortifies Chocolate Flavor. 
It has the peculiar ability of bringing out every 
bit of chocolate flavor. So when you boost 
checolate flavor with Mapleine you can use 
less chocolate in toppings and bar goods. Try Mapleine as a chocolate 
fortifier in your own formulas. Doesn't require formula changes. 

Mapleine also helps spread scarce flavors. fruits and 
nuts. A popular flavor for fondants. Easy to use—con- 
centrated. Won't cook out, won't change in storage. 


% LEARN more about Mapleine. Order from 
your supplier or direct from Crescent Mfg. 
Company, 659J Dearborn St., Seattle, Wash. 


MAPLEINE 


IMITATION MAPLE FLAVOR 












Whe Extra Kel” Flavor ta Wartime 








See the DF in operation at the 


PACKAGING EXPOSITION 


PALMER HOUSE, CHICAGO MARCH 28-31 





At Booths 
207-208 

















Few wrapping machines ever introduced have won such quick 
and hearty approval as our DF Bar Wrapper...That’s because 
it really has a lot to offer... A good reason, too, for seeing it in 
operation at the Show! 

The DF wraps irregular shaped bars without irregularities 
showing up in the finished package. All forming and folding 
of the wrapper takes place over breaker bars and tuckers. 
Result. a smooth. box-like wrap—with all wrapped bars of 
uniform size. 

Worth emphasizing, is the fact that the DF’s superior elec- 
tric eye mechanism locates the printing with unfailing accu- 
racy no matter how long the run—important in achieving a 
quality appearance. 

Quickly adjustable for various sizes. Compact in design, 
and a straight-through machine. Its narrow width permits 


placing it close to and parallel with the enrober belt. 


Put your wrapping problems up to us 
— at the Packaging Exposition 


PACKAGE MACHINERY COMPANY 
Springfield 7, Massachusetts 
NEW YORK CHICAGO CLEVELAND ~=— LOS ANGELES = TORONTO 


Se ee ay , 


\.4 “i , "5 
t % \ 
ene a. --* oo 
@ “nail 
WA 


Traataan hail a hae i oh 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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War-Time 


By CARL W. DIPMAN 


“The Progressive Grocer” 


e this brief paper, I shall touch 
upon a few of the many trends in 
food distribution during this war 
period, 

Let us note at the outset that 
no new form of food distribution 
is evolving as a result of this war. 
The First World War gave a tre- 
mendous impetus to chain stores, 
at that time a comparatively new 
form of distribution, that perma- 
nently changed the character of the 
food distributing machinery. No 
similar change is coming about dur- 
ing this war. If anything, the old 
and the tried systems have strength- 
ened their positions. 

But in detail this big clumsy 
machinery of food distribution is 
undergoing many changes. and | 
shall try to summarize the principal 
trends. 

In the competitive battle between 
chains and independents the inde- 
pendents have had the better of it 
during this war. In 1942, chain 
grocery and combination store sales 
increased 20%. Independent sales 
also increased 20%. But these fig- 
ures do not tell the entire story. 

Early in 1942 chains were well 
ahead. There was no_ rationing, 
merchandise was plentiful, consum- 
ers were hoarding. Chains profited 
immensely. In January 1942, chain 
sales were 36% ahead, independents 
but 23%, according to the Bureau 
of Foreign and Domestic Commerce. 
But by the middle of 1942 the pic- 
ture began to change, and indepen- 
dent sales surged ahead. In Decem- 
ber 1942 independents showed an 
increase in their dollar volume of 
29%, the chains but 2%. 


Independents Gain 


Throughout 1943 independents 
have had the better of the chains. 
For the first nine months of 1943, 
according to Department of Com- 
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Changes in Food Distribution 


This article tells some of the problems of distribution through 
store outlets that will be faced when the war is over. Candy 
manufacturers will be particularly interested in these facts and 
figures because they will be faced with the need for a more 
efficient distribution set-up than they have operated under in 
past years. The Manufacturing Confectioner takes pleasure in 
presenting this important discussion of food distribution 
changes caused by the war and the predictions for the future. 


merce figures. independent sales 
averaged 22% higher, while chain 
sales showed a loss of about 8%. 

For the first nine months of 1943 
independent grocery and combiia- 
tion stores enjoyed an increase in 
sales of over a billion dollars, while 
chain sales declined about $250.000,- 
000. From present indications it ap- 
pears that for 1943 independents 
will have an increase in volume of 
a billion and a half dollars, and 
chains will have-a decline in sales 
of $300.000,000. 

Chain grocery and combination 
sales are now averaging about 32% 
of total sales, compared with 37.7% 
in 1942 and 35°% in 1940. In stiort. 
chains are back to their ratio of 
sales that prevailed in 1937 and 
1938 before their supermarket ex- 
pansion. 

Retail food prices thus far in 1943 
averaged about 14¢¢ higher than in 
1942. This indicates chains are los- 
ing considerable tonnage. while in- 
dependents enjoyed an increase in 
tonnage. 

The reasons for this reversal of 
the trend since the war are numer- 
ous and varied. During the early 
days of shortages independents were 
in a better stock position than 
chains. This helped independents 
some, but probably not so much as 
commonly supposed. In_ recent 
months chains have been in almost 
as good a stock position as inde- 
pendents, yet independent gains in 
sales are still continuing to surge 
ahead of the chains. 

The chains have perhaps built too 
many super markets, some of them 
on highway locations inaccessible to 
gasless consumers. Recent surveys 
indicate that about 6% of food sales 
are influenced by the gas shortage. 


Friendliness Pays 


But the greatest single reason why 


independents are outstripping chains 
is that consumers in these trouble- 
some times find it more satisfactory 
to deal in a friendly neighborhood 
store .where merchants can answer 
their questions, help them with their 
points and their buying, look after 
their welfare, and extend innumer- 
able small courtesies to the harassed 
consumer. Inasmuch as_ independ- 
ents’ have many more friendly 
neighborhood stores than chains. im- 
dependents are naturally profiting. 
Well-operated country town stores 
and neighborhood stores have prof- 
ited immensely. 

Next, let us discuss the decline in 
the number of food stores since 
Pearl Harbor. Of every eight food 
stores that were available to con- 
sumers at the time of Pearl Harbor, 
seven now remain. 

We estimate the decline in number 
of independent grocery and combi- 
nation stores (including couniry 
general stores) in 1942 was approxi- 
mately 21,000 stores or 5° of the 
number. This year. however, the 
decline in number has been more 
rapid. There has been a decline 
of approximately 30.000 stores or 
8% of the total in 1943 up to 
November 1. Since Pearl Harbor 
there are about 51,000 fewer inde 
pendent grocery and combination 
stores, a decline of 12.6%. 


The decline in the number of 
chain grocery and combination 
stores was greater in 1942 than in 
1943 due to the fact that in 1942 
chains closed many units in favor 
of their rapidly expanding super- 
markets. The number of chain units 
declined about 3,500 in 1942 or 
9.1% of the total. But up to No- 
vember 1 this year we estimate the 
chains closed only about 1,500 units, 
a decline of only 4.3%. Chains now 
operate approximately 33,500 units. 
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compared with 38,500 at the time of 
Pearl Harbor. 

Among the single-line retail food 
stores like meat markets, bakeries, 
confectionery stores, and fruit and 
vegetable markets, the decline in 
number since Pearl Harbor has been 
approximately 21,000 or 13%. 


Decline Is Less 


Including all retail food stores 
(602,850 stores, excluding restau- 
rants) the decline since Pearl Har- 
bor has been about 77,000 stores or 
12.5% of the number—33,500 in 
1942 and 43,500 in 1943 to Novem- 
ber 1. For the first five months of 
1943 the decline in number of stores 
was at the rate of approximately 
1% a month, but since June this 
rate of decline has been lower, and 
it appears that from now on the de- 
cline in number of stores will not 
be so rapid. 


In the foregoing, I have placed 
the emphasis on the decline in the 
number of stores rather than on 
store mortality. There is a vast dif- 
ference. The actual rate of store 
mortality is higher by about one- 
fifth than the above figures indi- 
cate, for strange as it may seem, 
there are still many store openings. 
The ratio of store openings to clos- 
ings is roughly one to five. There 
has in fact been but a slight increase 
in the rate of store closings since 
the war. The decline in number of 
stores is due more to fewer openings 
than to a sharp increase in mortality. 


Yet war conditions have been re- 
sponsible for many store closings. 
Among the reasons for closings are 
manpower shortages; shortages of 
merchandise; owners of stores enter- 
ing military service; too many ra- 
tioning, pricing, and other regula- 
tions; and more attractive earnings 
in warplants. 


Fortunately for both the food 
trade and consumers most of the 
closings have been among _ the 
smaller stores and approximately 
65% or 70% of the stores closed 
had an annual volume of less than 
$20,000 a year. So while the num- 
ber of food stores may have de- 
clined 12.5% since Pearl Harbor. 
it is not likely that more than 5% 
of the volume has been thus affected. 

Already reference has been made 
to the relative increase in sales of 
independent retailers. The same 
naturally holds true for food whole- 
salers. In fact, it may be said that 
some of the credit for the splendid 
job that independents have done 
must be attributed to the good work 
of wholesale grocers. Wholesalers 
seem to have outsmarted their chain 
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competitors in providing stock in the 
face of war shortages. They have 
done a remarkably good job of serv- 
icing their independent customers, 
and of helping the vast number of 
small merchants to meet their prob- 
lems. 


A Profitable Year 


On the whole, wholesalers had a 
profitable year in 1942 and thus far 
this year their profits are fair. If 
we ever needed a demonstration of 
the value of the wholesale merchant. 
certainly we received it during this 
war period. Had it not been for 
wholesale grocers, millions of con- 
sumers would have suffered vastly 
greater inconveniences and coniu- 
sion in receiving their food sup- 
plies. Very few wholesale grocers 
have gone out of business since 
Pearl Harbor. 

Next to merchandise shortages 
the greatest single problem that has 
confronted food merchants has been 
the help shortage. The food busi- 
ness has always employed a large 
number of young men. Many of 
these men naturally entered military 
service, and others sought the higher 
pay in warplants. The draft of 
fathers has been responsible for a 
new flood leaving our retail stores 
in recent months. 

The result, as every consumer 
knows, has been a continuous help 
problem in retail stores. There has 
been a steady flow of new help into 
these stores. In January 1943, 30% 
of the help employed in retail food 
stores was new within the past year. 


_Exclusive of proprietors 40% was 


new. It is likely that now about half 





or more are new employees within 
the past year. More women, more 
part-time help, more student help. 
and more older men are now to hx 
found in food stores. 

The chains have been able to set 
up extensive training programs for 
this influx of new help. But in me 
dium-sized and small independent 
stores it has not been possible to 
give employees an organized train- 
ing course except in a few instances 
where the food trade set up such 
courses. 


Women to the Rescue 


Women have come to the rescue in 
our food stores as they have in in- 
dustries. The food trade has always 
employed a substantial number of 
women, but by January 1943 the 
number had increased to 30% of 
total employment compared with 
21% the year previous. Exclusive 
of proprietors 40% of food store 
employees were women, and it is 
likely that now half or more are 
women. A few stores are entirely 
staffed with women. We find them 
serving in meat departments, fruit 
and vegetable departments, as ad- 
vertising and promotion managers, 
and sometimes as delivery “boys.” 

On the whole women have worked 
out fairly well, yet there are many 
jobs about a food store to which 
men are better adapted. 

Self-service has received a tremen- 
dous impetus in food stores since 
the war. Fortunately _ self-service 


«had a good start before the war— 


the principles were well established. 
The help shortage and low margins 
because of price ceilings forced a 


Package designed for Allen's Coffee Crunc:: candy. Package design by Robert Gair 
Company. Simplicity of design makes the package appealing. The dark, irregular band 
-_ over a lighter background gives good sales appeal to the box. 
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wider acceptance of self-service. 
Thousands of merchants have con- 
verted their counter service stores to 
self-service, and the conversion is 
still continuing at a rapid rate. 

For many medium-sized stores and 
stores with charge-and-delivery serv- 
ice a complete self-service. cash- 
carry set-up does not solve the mer- 
chants’ problem. A modified form 
of operation is necessary, a self-serv- 
ice packaged goods arrangement 
with perhaps some personal help to 
customers, and perhaps some de- 
livery and clerk service. Stores with 
self-service stock arrangement but 


RIBBON SPECIALISTS 


Large Range of Ribbons 
For Candy Packages 
Gaure Ribbons—Satin and 


Novelty Effects—Ribbonzene 
and Patriotic Ribbons 


‘Where quality merchandise 
Costs no more’ 


W-E-R RIBBON CORP. 


New York, N. Y. 


440 Fourth Avenue 





For 
QUALITY and ECONOMY 


We recommend our Welded-Edge Ribbons 
All Widths and Colors <=» 
Immediate Deliveries 

Samples and quotations upon request. 








Ribbons dress up the candy box 

a Af out YOUR ideas with 
TAFFEL RIBBONS and you'll in- 
crease sales. Samples and prices 
on request. Send for free instructive 
booklet. 


TAFFEL BROS., INC. 


9 Madison Ave. 
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giving varying degrees of service 
are designated “semi-self-service” 
stores. This type of store prevails 
among independents. In January 
1943, 66% of the “better” indepen- 
dents had adopted either complete 
self-service or a modified form, and 
only 34% operated old-line counter- 
service stores. The proportion of 
self-service stores has now risen to 
over 70%. 


Solves Labor Problem 


Aside from solving an acute labor 
problem, self-service has often en- 
abled a merchant to sell for 4% or 
5% less and still make a_ profit. 
With fairly scant margins due to 
price ceilings, we can easily see 
how self-service has come to the res- 
cue of thousands of merchants. 


Can independents hold the new 
volume they have acquired during 
the war, is a question frequently 
asked. Probably they can hold some 
of it. Independents have vastly im- 
proved their efficiency during this 
war by the wider adoption of self- 
service and the elimination of serv- 
ice frills. Those who have met the 
innumerable war problems have re- 
ceived a liberal education, and are 
better merchants. 


We anticipate the food trade will 
be extremely competitive after the 
emergency passes. Price merchandis- 
ing and price advertising will be 


back. 


We shall always have a wide va- 
riety of food stores, some small, 
some large, some with service, some 
without, and no one type of store 
will completely dominate. 


We anticipate that the trend 
toward supermarkets that has been 
halted by the war will again be re- 
sumed, for we had not yet reached 
the saturation point for supermar- 
kets, at least not in some areas. 
Chains and local multiple operators 
will build some large streamlined 
parking-lot operations, also a few 
medium and small supers. Indepen- 
dents on the other hand will appar- 
ently build only a few large park- 
ing-lot super-markets—more of the 
medium or small supermarkets well 
located in residential sections. 


We may expect the number of 
food stores to rise sharply again 
after the war. When our soldiers 
return and workers lose their jobs 
in ammunition plants, many of them 
will open food stores, especially if 
jobs are hard to get. The number 
of stores always increases when good 
jobs are scarce or when the coun- 
try’s commercial activity declines. 
Courtesy The Journal of Marketing. 


Young Leaves Famous Barr 


Mr. Benjamin F. Young, has ter- 
minated a very successful four years 
as buyer of candies, nuts, novelties, 
etc., and manager of the candy fac- 
tory for Famous Barr Company, de- 





B. F. Young 


partment store, St. Louis, Missouri. 
Mr. Young is well known throughout 
the industry for his former connec- 
tion as buyer and road superintendent 
for Sears Roebuck & Co., Chicago. 
He will be remembered by the in- 
dustry for his activities as a member 
of THE MANUFACTURING CONFEC- 
TIONER’S Packaging Clinc. Mr. Maul- 
din J. Brandau, will fill Mr. Young’s 
position with the store. Mr. Brandau, 
is the son of the general superintend- 
ent of Famous Barr Company and is 
a new comer in the candy industry. 


Peppermint Oil Survey 
(Continued from page 24) 

From this table it appears that, in 
most cases, the yield of oil increases 
as the herb is allowed to approach 
maturity. The data on the chemical 
composition show a progressive in- 
crease in the percentage of total 
menthol and esters with delayed 
cutting. Only in two cases did the 
content of total menthol meet the 
minimum requirements of the United 
States Pharmacopoeia (50%) and 
that was in the late season. The U. 
S. Pharmacopoeia requires that 
American peppermint oil must be 
rectified if it is to be marketed under 
the USP label. 

31. Detailed information may be obtained 
through Dr. R. C. Baines, Department 
of Botany, Purdue University, Agri- 
cultural Experiment Station, West 
Lafayette, Indiana. 


32. Circular No. 211. 

33. Op. cit. 

34. Op. cit. 

35. Op. cit. 

36. Zeitschr. f. Physiol. Chem. 245 
(1937), 181. . 

37.. Die atherischen ole, 3d Ed., Vol. III, 
p. 820. 

38. Op. cit. 


39. Ber. Schimmel & Co., 1920, 43. 
40. Op. cit. 
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CONFECTIONERY BROKERS 


JOHN T. BOND & ASSOCIATES 
637 S. Wilton Place—Phone: Federal 6028 
LOS ANGELES, CALIF. 


Territory: Pacific Coast 


H. L. BLACKWELL COMPANY 
Emery Way at Sunset Drive 
EL PASO, TEXAS 
Territory: Tex., N. M. and Arizona 


CAMERON SALES COMPANY 
5701 E. 6th Ave.—Phone: Dexter 0881 
DENVER 7, COLORADO 
Territory: Col., Utah, Ida., Mont., Wyo., N. & S. Dak. 


CARTER & CARTER 
Confectionery Mfr's. Agents. Established with Industry since 1901. 
91 Connecticut St.—Phone: Main 7582 
SEATTLE, WASHINGTON 


Territory: Wash., Ore., Utah, Idaho, Mont. 


THE EDWARD M. CERF CO. 
740-750 Post Street 
SAN FRANCISCO 3, CALIF. 














Specializing in candy and allied lines; Unexceptionable banking 
and other references. Manufacturer's accounts respectfully solicited. 
CHARLES R. COX 


508 Wilbor Avenue 
Territory: Ohio, Michigan, Indiana 
HURON, OHIO 


HARTLEY SALES COMPANY 
GEORGE W. HARTLEY 
42 S. W. Vista Avenue—Phone: ATwater 58C 
PORTLAND 5, OREGON 


Territory: Oregon and Washington 


DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 


JOS. H. KENWORTH 
850 Lake Shore Drive—-Phone: Whitehall 4850 
CHICAGO 11, ILL. 
Territory: Chicago Radius, Milwaukee, also contacts in Minne- 
apolis, St. Louis, Detroit. 25 years in above territory. 


HARRY LYNN 
Candy Manufacturers’ Representative 
1511 Hyde Park Blvd. 
CHICAGO IS, ILL. 
Territory: Chicago, Milwaukee Areas, Ill., Ind., S. Wis. 


PEIFFER FOOD PRODUCTS Co. 
Imported and Domestic Candies 
104 So. Michigan Avenue—Phones: State 3531-32 
CHICAGO 3, ILL. 


WILLIAM H. SMOCK SALES Co. 
3816 Stevens Avenue 
MINNEAPOLIS, MINN. 
Territory: Upper Mich., Wis., Minn., N. & S. Dak., Neb., Ia. 


GEORGE R. STEVENSON CO. 
302 Terminal Sales Building 
SEATTLE. WASH. 
Territory: Wash., Ore., Ida., Mont. Over 20 years in this area. 


N. VAN BRAMER SALES CO. 
3145—39th Ave. S. 
MINNEAPOLIS, MINNESOTA 
Territory: Minn., N. Dak., S. Dak., Ia., Neb. 


W. A. (BILL) YARBOROUGH 
38 Palisades Rd, NW 
ATLANTA, GEORGIA 
Territory: Ga., Fla., Ala., Miss., Tenn. and Ky. 
HARRY YOUNGMAN BROKERAGE Co. 
2145 Blake Street 
DENVER, COLORADO 
Territory: Colo., Wyo., Utah, Idaho, Mont. 
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National Ribbon Changes Address 


Since February 1, the National Ribbon Corporatio: 
address has been 444 Fourth Avenue. Its old location 
was at 79 Madison Avenue, New York City. The new 
quarters are much larger and will permit additional 


service to the company’s clients. 


Packaging Convention Dates 

The Wartime Packaging. Conference of the AMA 
will be held in Chicago this year on March 28 and 3} 
at the Palmer House. An interesting program dealing 
with packaging problems has been planned for the 
two days. 


HorrMaAn-LaRocue, INc., vitamin manufacturer, has 
announced the addition of Dr. J. C. Bauernfeind to their 
staff as chief of the department of applied nutrition. Dr. 
Bauernfeind was formerly a nutritionist and chemist with 
Hiram Walker & Sons. Peoria, IIl. 


Wasco GoLpeN GRAIN SirupP, a new ‘type of sirup 
which is now available to confectioners in carlot quan- 
tities on a non-quota basis is a high-conversion sirup of 
about 80% solids, in which the ratio of dextrins to total 
sugars is only about 1:3. An unusually high maltose: 
dextrose ration (almost 4:1) is said to make this type 
of sirup ideally adapted to use as a “doctor,” to control 
sucrose crystallization and prolong the freshness and 
keeping quality of finished candies. This sirup is sub- 
stantially neutral in flavor and is of a “golden” color but 
it is understood that a decolorized sirup will be available 
within the next several weeks for use in white goods. 





ALWAYS 
DEPENDABLE 














IDEAL 








WRAPPING 


MACHINES 


The satisfaction of KNOWING 
that their open machines 


will give EFFICIENT, UNIN- 
TERRUPTED SERVICE AT ALL 
TIMES is just one reason why 
candy manufacturers the world 
over prefer IDEAL Equipment. 
These machines, suitable for 
both large and small manufac- 
turers, are fast, always de- 


pendable and economical. The 
SENIOR MODEL wraps 160 
peeens rf minute; new HIGH 
PEED SPECIAL MODEL wraps 
325 to 425 pieces per minute. 


Both machines are built for the 
most exacting requirements 
and carry our unqualified 
quarantee. 


Write For Complete Specifications and Prices 


EST. 1906 


MIDDLETOWN, N. Y.- = - U. s. 


IDEAL WRAPPING MACHINE CO. 


a 
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REACHING For 
The MOON? \c« 


Let The CANDY BUYERS’ 
DIRECTORY Help! 


If you expect to reach your goal after the war, 
which is to sell candy to all the leading buyers, ther 
you will need an extension ladder to help you “rea 
the moon!” THE CANDY BUYERS’ DIRECTOR 
can give you that extra boost that is so importa 
finally reaching the top. The DIRECTORY reg 
9000 volume candy buyers, men and women w 
be anxious to buy your candy. You need o 
advertisement to carry your sales message for, 
year, a message that is constantly selling be 
constantly seen in the DIRECTORY whi 
every day by its subscribers. The cost o 
ad in the DIRECTORY is only 114 cer 
reading it. Advertising in THE CAN 
DIRECTORY is your only guarantee 
plete coverage because no other pu 
as many of the volume candy buye 
TORY does. The DIRECTORY sg 
and market-wide coverage. It wo 
of the year. It comes directly t 
advertising message. It makeg 
buyer because he feels that he 
he reads your message in the 





























































ORY is the “Red” 
is the “Who’s Who” 
t informs the prospec- 
amount of products you 
so builds good will. It is 
ting the buyers in to take a 
ant because they gain a friendly 
company. We won't be at war 
Appear from time to time that tend 
imistic. But you know as well as we 
war will be over and when that time 
i will want to be ready to take advantage 
ou can be ready by planning a carefully 
Mm out advertising schedule in THE CANDY 
RS’ DIRECTORY. 

eaching for the moon is a hopeless task when the 
pladder is too short. Reaching for tremendous post- 
war sales is too big a task when your preparation for 
them is on a haphazard, unplanned scale. The only 
way in which you can build yourself an “extension” 
ladder that will help you to “reach the moon” is to 


You get a personalized the start working now. You aren't just going around in 
DIRECTORY works on er in- circles or just going through the motions. You built 
dividually. THE CANI ECTORY your production up despite the problems of a war 

r. It has economy. Therefore, you aren’t going to sit back 
ch, in most and watch others take away all the good business. 


car sor That’s why THE CANDY BUYERS’ DIRECTORY, 
production has with its circulation among 9000 of the nation’s largest 
he DIRECTORY candy buyers is your guarantee of being among the 


e post-war compe- ° eas 
I ” select group that will be able to face any competition. 
At you up among the ; 


Bteparibe for that time by using Its a long ladder so you had better start climbing 
mach rep their name constantly now. If you give us your copy now, we can do a 
ill want to reach. To be better job of helping you get it in the shape you 

Ass sense. want it.... 


has been destroyed by 
gone to war outlets. 
will give you a he, 
tition becomes kg 
leaders who are 
lots of advertisi 
before the bug® 


prepared is 


2 ‘Write Now for Rates and Information 
he In the 1945 Issue of 
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AME CANDY BUYERS’ DIRECTORY 


400 W. Madison St., Chicago, 6 — 303 W. 42nd St., New York, 18 


is the answer to a mg er 

answered the need for 

cases, has been broke a h 
te 
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HELP WANTED 





HELP WANTED 


HELP WANTED 





HARD CANDY MAKER—Strong, 

healthy and ambitious practical pro- 
duction man to actually prepare 100 
pound batches from continuous cooker 
for rollers and to train others. An 
opening of real promise and an oppor- 
tunity to become working partner shar- 
ing profits of company to one thorough- 
ly capable. Write giving full praticu- 
lars to: Great Buckeye Candies, Inc., 
Akron 6, Ohio. 


WORKING SU PE RINT ‘ENDEN : S. 

A splendid opportunjty for a good 
candymaker thoroughly experienced in 
all fields. Preferably a man who has 
had chain retail and commercial candy 
experience. Ours is a company of over 
thirty years operation specializing in a 
general line of quality packaged candy. 
Located in Midwest Area. Please 
write stating FULL particulars about 
past experience, when available, salary 
expected, age. Address B-2447, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., _ Chicago, Ill. 


HEL PW ANTED Expert woman 

candy maker for large high grade 
retail kitchen located in Chicago. This 
is an opportunity for a woman with 
executive ability who understands all 
phases of candy making. Address 
B-2441, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago, Ill. 


WANTED —¢ ‘andy "Maker experi- 

enced in spinning filled goods. Steady 
job in the State of Michigan. Address 
B-2444, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago, III. 














Candy Maker experienced in creams 

and gums—also hard candies—must 
be familiar with Mogul and Enrober 
operation. Permanent position in Okla- 
homa. Write and give age and salarv 
expected. Address B-2446, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 


WANTED—CANDY MAKER. 

MUST KNOW HOW TO MAKE 
FUDGE AND PEANUT BARS. 
SALARY $50.00 per week. WIRE 
OR WRITE OLD VIRGINIA CAN- 
DY COMPANY, BOX 190, RICH- 
MOND, VIRGINIA. 
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CHOCOLATE MAN — Experienced 

with depositing and enrober. New 
York City. State age, experience and 
salary desired. Excellent opportunity. 
Address A-1444, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 


son St., Chicago 6, Il. 
STARC H DEPOSITING | experi- 
enced Foreman. New York City. 


State age, experience and salary. Ad- 

dress A-1445, c/o THE MANUFACTUR- 

ig ConFECTIONER, 400 W. Madison 
+» Chicago 6, Ill. 


SUPERINTENDEN T—Due to pros- 

pective retirement of present super- 
intendent, a permanent position is open 
for right man. MUST BE a practical 
man capable of making and teaching 
others how to make our products— 
caramels, gums, jellies, creams, choco- 
late coated goods and pan work. MUST 
BE a man old enough to have had the 
varied practical experience necessary 
for this job and young enough to have 
the energy to be on his feet around the 
factory all day improving present pro- 
duction methods and handling per- 
sonnel. Apply by letter only, stating 
FULL particulars about past experi- 
ence, when available and salary ex- 
pected to H. A. Winterknight, Jr., c/o 
American Caramel Company, Lancas- 
ter, Pa. 


WANT ED—C andy Maker who can 
make hand rolled creams, caramels, 
fudge, hard goods, and chewing cen- 
ters. Experienced for high class retail 
trade. We pay $50.00 a week and 
meals for 6 days. The job is open for 
the right man at once. Call or write 
to The Moderne Confectionery, 110 
W. Washington Street, South Bend. 
Indiana. 
WAN TE D AT ONCE :—Thoroughly 
experienced all around candy maker 
for new small department in well estab- 
lished firm. One who understands 
jellies, crvstalized or glace citrus peel. 
patties, kisses. pecan rolls, pralines, etc. 
Steady year-round position and an op- 
portunity to live in God's country. 
$50.00 per week start. State age and 
past experience in detail. Address 
COBBS. Box 1, Little River Sta. 
Miami. Fla. 








SUPERINTENDENT WANTED— 

for moderate sized plant in New 
York City. This is a permanent posi- 
tion, and opportunity for advancement. 
Write full details, your experience and 
salary expected. Address K-11435, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison Street, Chi- 
cago, Ill. 


CANDY SUPERINTENDENT— 
Man thoroughly experienced all 

phases of Candy * Manufacturing. 

Splendid opportunity for right man. 

New York City. Replies will be held 

confidential. The Quaker Maid Com- 

pany, Inc., 68 Thirty-Ninth Street, 
srooklyn 32, N. Y. 


W. \NTE D— ‘andy “Makers—A high 
class medium sized fancy package 
candy manufacturer in Chicago needs 
candy makers. They must be experi- 
enced in making nougats, caramels, 
bonbons. Also want chocolate dippers 
for hand dipping. Address L-12438, 
c/o THe MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chi- 
cago, Ill. 
CANDY MAKER—Experienced on 
all high grade candies, splendid op- 











portunity with well established com- 
pany. Good salary. Give all details, 
experience, age and when available. 


Application will be held in. strictest 
confidence. Address K-11434, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W’. Madison Street. Chicago, IIl. 
WANTED —High-class candy maker 
for permanent position with small 
wholesale factory specializing with out- 
standing product for better trade. Pre- 
fer progressive man with production 
ability with experience in caramel work. 
Opportunity for advancement for sober, 
steady man. Write direct to Adams 
Candy Co., 711 S. Ervay St., Dallas, 
Texas. 
CANDY SUPERINTENDENT with 
specialized experience on high grade 
jelly goods. Old established New York 
firm wishes to expand now for postwar 
period. Applicant must be able to lay 
out new plant. Applications will be 
held in strictest confidence. Excellent 
salary and permanent connections. Ad- 
dress L-12439, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago, Il. 
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* 
Present Prosperity of 
: SCARCITY CANNOT LAST FOREVER! 
%e TODAY ... ANYTHING GOES! 
ew - e,@ 
i TOMORROW ... you will have to meet Keen Competition! 
nt. ; 
nd % 
* Prepare NOW for the Post War days of plentiful sup- 
hi- plies . . . of keen competition . . . of better quality and 
service . . . Post War days when customers CAN BUY 
all ANYWHERE! 
ng. 
“ld Right now, candy plants should have maximum 
st production with a minimum of labor! 
~ Our Rebuilt Guaranteed Candy Machinery 
e can accomplish this for you! 
igh ° : 
ge All modern, Labor-Saving Machinery in stock, 
4 ready for IMMEDIATE DELIVERY! 
ri- 
ls, Keep every customer satisfied NOW . . . then 
~ you will keep him after V .. . — Day! 
=C- 
hi- Every offering subject prior sale . . . buy now while 
this select equipment is still available! Wire or ‘phone 
on 
\p- collect for prices and details! 
m- “ 
Is, DOUBLE HUHN STARCH DRYER—A must in 
le. the Mogul Department! Saves Labor ... In- ~7 = i ‘ 
at creases Production Economically and Efficiently 
lo ... and produces a better product! 
ois EQUIPMENT WANTED 
_ You can perform a wartime service by put- 
all ting every surplus and idle machine back 
*- to work! We have jobs for unemployed 
nf equipment in plants doing war work. Wire 
collect, description and lowest cash price! 
1 1—National Equipment Fully Automatic Steel Mogul 
rk. 
as This is only a partial list of equipment in stock. Check every department right now for needed 
ms machinery and wire or ‘phone us collect! We have a complete stock of chocolate and candy 
aS, equipment for every department! 
tl National Equipment Fully Autematic Wood Werner, Racine an an olate ers 0 a eam Jacke opper Cookin 
de etiam’ thucken AD. - _— 00, 500. 600 nua S000 TD. bg madeoneun ae Kettlon sy i — ys wth a 
' Hersh ae yo r Conti ype A. Racine Duplex type sucker machine with 24/ without bottom outlet. 
rk ‘ante ar ryer and Conditioner, motor conveyor and cooler. Savage Jacketed 200 Ib. cap. Marshmallow 
1—Welf Starch a ap Racine Model M and Model H Die Pop Ma- Beaters with Breaker Bars, motor driven. 
a National Simplex ot wens tie doe and Semi-Automatic ea 150 thee er tion Ma h 
- SS ee ee and Steel Mogul Ball Machines, with Sizers and two sets nailer a" Sere ae 
~ 16” National Equipment Enrobers, automatic Yost teach Rites. 6’, 7° and 8° sizes. — Equipment 50 gel. cap. Marshmallow 
n feeders, bottomers, detailers, motor drives, 25 0—Standard Size Starch Trays. Simplex Model E Steam Vacuum Cooker. 
ee Kihigren Strokers. Cooling Tables, 3’ x 8’ and 3’ x &’ sizes. National Equipment and Werner 600 d 1,000 
National Equipment 2,000 Ib. Chocolate Melter, 150 gal. down to 10 gal. ca Sing] d Ib S ( Beat 
C- age Equipment Chocolate Melters, 150, Dovhle Action Mixing Kettles on Aco mulanik Cocke ae eg ay 
i- — and 1,000 Ib. cap. Belt and motor and tilting types. Cream Remelter. om oe _ 
318-322 Lafayette Street NEW YORK, N. Y. Cable Address—"'Confecmach” 
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POSITIONS WANTED 





PRACTICAL MAN with 25 years ex- 

perience in the manufacture of high 
grade candies for retail stores, desires 
position to take complete charge of 
production in retail store or chain of 
stores doing a large business. Under- 
stands machinery. Can 
handle help and produce as fine a line 
of candies as made anywhere in U.S.A. 
Am used to fine chocolates, bonbons. 
fudges, caramels, and high gloss hard 
candies. Have some executive ability. 
Can handle production in a satisfactory. 
sanitary and economical manner. Ad- 
dress B-2448, c/o THe MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago, Ill. 


necessary 


SUPERINTENDENT with 35 years 

of practical experience in high grade 
package and counter candies. Address 
L.-124310 c/o THe MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, IIl. 








A YOUNG WELL EXPERIENCED 

candy foreman desires change for 
a better paid position. Have had a 
sound training in Europe and many 
years practical experience in the 
U.S.A., and worked with modern hard 
candy machines, Vacuum cookers, 
chocolate enrobers, depositors. moguls. 
etc. I am able to manufacture a full 
line of high class filled and unfilled 
hard candies, all kinds of filled and 
solid chocolates, patties. caramels, jel- 
lies, etc. for bulk and package. Having 
my own formulas, I also make costs 
and know how to handle help efficient- 
ly. I am a family man. draft exempt 
(4F), and prefer New York City. Ad- 
dress K-11433, c/o THe MANUFAc- 
TURING CONFECTIONER, 400 WW. Madi- 
son Street, Chicago, III. 





CANDY MAKER, experienced in all 

around high grade candies for re- 
tail. Caramels, nougats, creams, jel- 
lies, butterscotch, fudge, brittles, pat- 
ties, pralines, etc. Steady. Chicago pre- 
ferred. Address A-1441, c/o THe 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, Tl. 
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MACHINERY FOR SALE 
1 PACKAGE MACHINERY F-9 


Machine, complete with motor, for 
wrapping 1 Ib. boxes in cellophane, 
completely rebuilt and in good working 
order. Address B-2449, c/o THE MAN- 
UFACTURING CONFECTIONER, 400 \W. 
Madison St., Chicago, III. 

FOR SALE—2' Gal. Super Cold Ice 

Cream Freezer with Freezer Com- 
partment attached, like new. CHARLES 
PitrLe, New Bedford, Mass. 


FOR SALE—Lambert 5 Bag Roaster 

for Peanuts or Coffee—Nonperfo- 
rated Cylinder. Complete with Motor 
and Gas Blower. A Very Substantial 
Machine in Perfect Mechanical Con- 
dition. Price $500.00. Address Ucanco 
Candy Co., Davenport, Ia. 


15 COPPER STEAM KETTLES, 15 

pounds pressure, 10” diameter, 61” 
deep, $30. each. One 200 pound Choco- 
late Kettle, $100. Address J-10437, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 West Madison St., Chi- 


cago, Ill. 


FOR SALE—1 Model “M” Sucker 

Machine No. 129 without Motor; 1 
Model “M” Sucker Machine No. 133 
with Motor; 1 Model “M” Sucker Ma- 
chine No. 151 with. Motor; 1 Cooling 
Drum-v-; 1 Cooling Drum; 3 Oval 
Shape set of dies -v-;°2 Sets of ball 
dies ; 2 Sets of coin shape dies; 1 Set 
of Moon Face Die; 1 Set of Grape 
Dies. Thinshell Candies, Inc., 1465 W. 
37th St., Chicago 9, Ill. 





FOR SALE—Racine Cream Beater 
5” Side Outlet Belt driven. Like 
new. Address L-12434, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, TI. 


MISCELLANEOUS 
WANTED TO BUY: — Hardwood 
candy sticks any quantity size 44. x 
11/64 or 5/32. Write at once The 
Mumsey Candy Co., Camden, N. J. 


WILL BUY small or medium candy 

plant, general line sugar candies, 
consider any location. Write full de- 
tails Roger Seligman, 115 Central 


Park West, New York, N. Y. 


FOR SALE COCOA POWDER 
without butter 15.000 kilo and further 
monthly quantity. Air Mail letter to 
Fabrica Chocolate La India, Este 1 
No. 67, Caracas, Venezuela, So. 
America. 
CANDY STORE WANTED where 
one can make his own candies. Ad- 
dress A-1442, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, TIl. 


WANTED to purchase a copy of “The 

How and Why of Candy Making” 
by Matthew Berman. Address TH! 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, Ill. 


POST WAR — Small candy manu- 

facturer wanted, New York or vi- 
cinity, to fill novelty containers and 
to tie-on for an old established confec- 
tioner’s supply house. Address L- 
12432. c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St.. 
Chicago, Il. 


FOR SALE—500,000 pieces of 5x5 

cellophane 300 Moisture Proof and 
1,000 Ibs. 1% inch rolls 300 MST 
51 cellophane, heat sealing. Close and 
Co., 2021 W. Fulton St., Chicago, Il. 





10 Cs—3ic Ib. 
100 Cs—28c Ib. 


274/16 oz.—$3.95 Dz. 
12/222 oz. $5.95 Dz 
co 





J. B. ROBINSON 





HARD CANDY —Car lot only—25c Ib. 


“0 Ib. Cs; Delicinus'v Sweet. Assorted Flavors. 
25 Cs—30c Ib. 
250 Cs—27'2c Ib. 

Also 16 & 22% oz. Economy JARS 


50 Cs 29¢ Ib. 
500 Cs—27- Ib. 


50 Cs—$3.40 Cs 
50 Cs—$5.20 Cs 


25 Cs—$3.50 
25 Cs—$5.25 


COA Slot 291) Residue, 40 Ib. Sacks—I!2c Ib. 
Write for specials, complete Price List. 


1387 W. 9th Str. 


CLEVELAND, O. 
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MISCELLANEOUS 





MACHINERY WANTED 








| WE BUY & SELL 


ODD LOTS - OVER RUNS + SURPLUS 








SHEETS-ROLLS-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ff. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 
Tying Ribbons-All 
Colors & Widths 


Scotch Tape 
Clear & Colors 


“Cellulose” Products 


Harry L. Diamond 
Sales Representative 
1409 So. Michigan Ave. Chicago, III. 











WANTED TO BUY—Lolly-pop 

sticks, any quantity. State size of 
sticks and price. E. Rosen Company, 
296 Charles Street, Providence, R. I. 


WANTED—Hard Candy Scrap, any 
quantity with or without acid. Ad- 
dress K-11432, c/o THE MANUFAc- 
TURING CONFECTIONER, 400 W. Madi- 
son Street, Chicago, IIl. 
FOR SALE—1 lot Push Cards. For 
full information and lowest prices, 
address Russell C. Love, 131 Henley 
Road, Philadelphia 31, Penna. 








SALES REPRESENTATIVE 
pO YOU HAVE PRODUCTS for 
candy manufacturers? I will guar- 
antee volume of sales and can render 
service for the product. Long experi- 
ence in the candy industry and large 
following. Located in Chicago. G-7436, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Ill. 





MACHINERY WANTED 





Interested in purchase of creamer, dip- 

ping tank, etc. Address B-2445, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St.. Chicago, Ill. 


WANTED—4O to 60 gallon steam 
jacketed cooking kettle with agi- 
tator. Either stainless steel or copper, 
suitable for making icings. fondants, 
etc. Send information to the Gordon 
Baking Company, 2303 FE. Vernor 
Highway, Detroit 7, Michigan. 


for February, 1944 


MACHINERY WANTED—A Model 

K Kiss Machine. Give full particu- 
lars. Also price, etc. Cavell Candy Co., 
1319 Henry St., Detroit, Mich. 


WANTED—Will pay cash for Sim- 

plex Vacuum Cooker, gas or steam. 
Also Rost or similar hard candy ma- 
chine, steam jacketed kettles and other 
hard candy equipment. Address 
B-2442, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, Il. 





WANTED—Dayton, Racine or Ball 

5 ft. Cream Beater. Advise condition 
and quote lowest price for cash. Ad- 
dress B-2443, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
a Chicago, Il. 


WANTED — An Automatic Friend 
Roll cutting machine. COMMUNI- 

TY INDUSTRIES ASS'N., 811 So. 

Hamilton Street, Sullivan, Illinois. 


MACHINERY WANTED—A 
BAINBRIDGE CUT-ROLL MA- 
CHINE, as late a model as possible. 
Address K-11436, c/o THE Manv- 
FACTURING CONFECTIONER, 400 W. 
Madison Street, Chicago, III. 


Bauer Split Nut and Bauer Whole Nut 
Blanching Machines. Will pay good 
price. please send complete description, 
condition of machine, lowest cash price, 
and manufacturers catalog illustration 
if possible. in first letter. Address 
T-9439, c/o THE MANUFACTURING 
CONFECTIONER, 400 West Madison St., 
Chicago, Illinois. 


MACHINERY WANTED 


MACHINERY WANTED: UR- 

GENTLY WANTED: Copper 
Coating Pans and Vacuum Pans ; Tab- 
let Machines: 
Jacketed Copper and .\luminum Ket- 


Drvers and Mixers; 


tles. Describe fully and quote prices 
Address A-1433. c/o Tit MANUFAC- 
TURING CONFECTIONER. 400 West 


Madison Street. Chicago. II. 


WANTED—1 Copper Revolving Pat 

with or without steam coils. With or 
without motor. Volpit Chewing Candy 
Co., 22-08 37th Avenue, Long Island 
City, New York. 


WANTED: Steel or wood moguls 
automatic ball machines, and starch 


dryers. Interested in modern equip- 
ment in good operating condition. Give 
full details, price, and where equip- 
ment may be inspected. Will pay cash 
and remove immediately. ~ Address 
C-3436, c/o THE MANUFACTURING 


CONFECTIONER,. 400 W. Madison St., 


WANTED—1 Used 60 Gal. Copper 

Kettle Steam Jacket; 1 Two Cylin- 
der Cream Beater ; 600—Syrup Cooler 
Address K-11438, c/o Tue MANUFAc- 
TURING CONFECTIONER, 400 \W. Madi- 


son Street, Chicago, II]. 











Send in more than one subscrip- 


400 W. Madison St. — 


Save Yourself 
A Headache! 





tion and always have one 
on hand. 


$3.00 Per Year—$5.00 For 2 Years 
The Manufacturing Confectioner 
Chicago, 6, Ill. 
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--- YOUR Arn WAR LOAN QUOTA 


We your plant meets its quota, or fails, lies 
largely in your hands. Your leadership can put 
it over—but if you haven't already got a smooth run- 


ning, hard hitting War Loan Organization at work in 
your plant, there’s not a minute to lose. 


Take over the active direction of this drive to meet 
—and break—your plant's quota. And see to it that 
every one of your associates, from plant superintend- 
ent to foreman, goes all-out for Victory! 


To meet your plant’s quota means that you'll have 
to hold your present Pay-Roll Deduction Plan pay- 
ments at their all-time high—plus such additional 
amounts as your local War Finance Committee has 
assigned to you. In most cases this will mean the sale 
of at Jeast one $100 bond per worker. It means hav- 
ing a fast-cracking sales organization, geared to reach 
personally and effectively every individual in your 
plant. And it means hammering right along until 
you've reached a 100% record in those extra $100 
—or better—bonds! 


LET’S ALL 
BACK THE ATTACK! 


And while you're at it, now's a good time to check 
those special cases— growing more numerous every 
day—where increased family incomes make pos- 
sible, and imperative, far greater than usual invest- 
ment through your plant’s Pay-Roll Deduction Plan. 
Indeed, so common are the cases of two, three, or 
even more, wage-earners in a single family, that you'll 
do well to forget having ever heard of ‘10%’ as a rea- 
sonable investment. Why, for thousands of these 
‘multiple-income’ families 10% or 15% represents but 
a paltry fraction of an investment which should be 
running at 25%, 50%, or more! 


After the way you've gone at your wartime pro- 
duction quotas—and topped them every time—you're 
certainly not going to let anything stand in the way of 
your plant's breaking its quota for the 4th War Loan! 
Particularly since all you are being asked to do is to 
sell your own people the finest investment in the 
world—their own share in Victory! 


This space contributed to Victory by 


MANUFACTURING CONFECTIONER 


This is an official U. S. Treasury advertisement—prepared under auspices of Treasury Department and War Advertising Council 






























































From New England to New Zealand 
... Greer Goaters 








Nourishing chocolate-coated candy and cookies are 
“in the Service” the world over, building energy for the 
Yanks and their Allies. Much of this chocolate-coated 
food that fights for freedom is the product of Greer 
Streamlined Coaters. Throughout the United States, in 
the British Isles, Canada, South Africa, Australia, New 
Zealand, and Sweden, these Coaters stay on the job— 
in war time as in peace — with amazing dependability. 

The “gloss” of chocolate products coated by this 
Greer machine is unrivaled. This is possible only be- 













































































cause the Coater duplicates the process of hand-dipping 
—actually improving upon it because of the automatic, 
precision control of the chocolate temperature. At the 
same time, the Greer Coater increases speed of produc- 
tion many times over and maintains perfect uniformity. 
Right now, Greer is working night and day to turn 
out more and more ammunition hoists and other vital 
war goods for the U.S. Navy. But after the War, we 
shall be building even better Coaters for the confec- 
tionery and. bakery trades. Write today for your im- 
portant free copy of Booklet M-2 explaining the 
unique features of the Greet Streamlined Coater.— 
J. W. Greer Company, 
119 Windsor Street, 
Cambridge 39, Mass. 








